Fagerson, I.S., 1229 

Farhangi, M., 1158 

Faridi, H.A., 676, 926 

Feiser, G.E., 1333 

Fellman, J.K., 2048 

Fennema, O., 1429 

Ferro Fontan, C., 661, 1590 

Fey, M.S., 1048 

Ficker, N., 858 

Field, R.A., 657, 1384 

Fields, M.L., 1140, 1294 

Finne, G., 911 

Finney, P.L., 676, 926 

Firstenberg-Eden, R., 867 

Fishbein, J., 429 

Fisher, R.A., 901 

Fleming, H.P., 1723, 1859, 
1862 

Fleming, S.E., 1, 12 

Fogle, D.R., 1113 

Forbus, W.R., 1753 

Freeman, A.G., 1767 

Freeman, D.W., 314 

Frenkel, C., 270 

Fretzdorff, B., 786 

Frey, M.R., 657 

Friedman, M., 760 

Frijters, J.E.R., 139 

Fukano, T., 1449 

Fung, D.Y.C., 363, 418 


G 


Galloway, D.E., 380, 1059, 
1070, 1746 
Gardner, F.A., 214, 1908 
Garnot, P., 1912 
Gaska, M.T., 1438, 1460 
Gehrke, G.W., 674 
Gehrke, W.H., 355 
Gelroth, J.A., 1184 
Gerdes, D.L., 1734 
Gero, L., 954 
Gerrits, A.R., 1757 
Ghanbari, H.A., 185, 482 
Ghosh, A., 969 
Giannoni-Succar, E.G., 642 
Giddings, G.G., (5) vi 
Giec, A., 1892 
Giesbrecht, F.G., 455, 810 
Giffee, J.W., 24 
Gilbert, S.G., 1208 
Gill, C.0., 690 
Gillett, T.A., 1083 
Gilliland, S.E., 1793 
Glass, R.W., 1836 
Godfrey, D., 1108 
Goldsmith, S.J., 1298 
Goldstein, S., 330 
Graham, P.P., 720 
Granberry, D.M., 1675 
Gravani, R.B., 1435 
Gray, J.I., 1598, 1773 
Greaser, M.L., 1419 
Greaves, D.W., 1749 
Green, S.S., 1369 
Greenberg, N.A., 1824 
Greene, B.E., 52, 1406 
Gregory, J.F. III, 1568 
Griffey, W.A., 267 
Griffin, D.B., 1059, 1070, 
1746 
Grodner, R.M., 76 
Grunewald, K.K., 2078 
Guy, E.J., 423 


Hadziyev, D., 589 

Halaby, G.A., 263 

Hall, P.A., 930 

Hamad, A.M., 1140 

Hamann, D.D., 1921 

Hamilton, C.H., 2033 

Hamm, D., 885, 1372, 16132, 
1763 

Hand, L.W., 1771, 1776, 1800 

Hang, Y.D., 1851 


Hanna, M.O., 911, 1070 

Hansen, P.M.T., 1235 

Haque, Z., 240 

Harel, S., 429 

Hargett, C.A., 461 

Harmon, M.C., 1250 

Harper, J.M., 1869 

Harper, W.J., 680 

Hart, W., 334 

Harris, H., 1130 

Harris, P.V., 1354 

Harrison, D.L., 1603, 1936 

Hashimoto, S., 2084 

Hasiak, R.J., 380 

Hayakawa, K., 596, 614, 642, 
1415 

Hayashi, H., 1254 

Hayashi, T., 2011 

Hays, E.R., 897 

Heaton, E.K., 1272, 1675 

Hegg, P.-O.,1241 

Heinis, J.J., 1318 

Heinrichs, T.F., 334 

Heintz, C.M., 432 

Hokes, J.C., 1235 

Henningsen, E.C., 106 

Henrickson, R.L., 705, 1793 

Henson, O.E., 930 

Hermansson, A.-M., 1955, 1960, 
1965 

Hernandez, M., 81 

Hernandez, R., 1895 

Herner, R.C., 449 

Herr, A., 1595 

Herranz, J., 1840 

Hickson, D.W., 783, 1908 

Hill, B.S., 2018 

Himelbloom, B.H., 1030 

Hitchens, A.D., 1463 

Hitzman, J.W., 2064 

Ho, C.-T., 127, 2068 

Holay, S.H., 1869 

Hollenbach, A.M., 538 

Hollingworth, T.A., Jr., 1315 

Holloway-Thomas, D., 1654 

Holme, J., 1454 

Holmes, Z.A., 530 

Holzapfel, W.H., 570 

Hood, L.F., 412, 1435, 1508 

Hoover, M.W., 246 

Hori, T., 1254, 1811 

Horvat, R.J., 1753 

Hoskins, F.H., 1728 

Hostetler, R.L., 687, 716 

Houck, L.G., 2091 

Houston, W.M., 779 

How, J.S.L., 933 

Hsieh, O.A.-L., 16, 19 

Hsieh, W.H., 1779 

Hsu, C.-M., 1068 

Huang, A.-S., 16,19 

Huang, P.D., 1089 

Huang, Y.W., 1667 

Hubbard, J.D., 926 

Huffman, D.L., 340, 1779 

Hughes, B.L., 1372 

Hultin, H.O., 65, 1395 

Hunter, P., 71 

Hurst, W.C., 306 


Tbuki, F., 1991 

Iglesias, H.A., 1590 

Ikeda, S., 647 

Ikeuchi, T., 1991 

Inda, A., 177 

Indudhara Swamy, Y.M., 
564 

Ingledew, W.M.., (6) viii 

Ishioroshi, M., 114 

Islam, M.N., 1710 

Itoh, T., 1903 

Iyer, V., 8 

Izumi, K., 1419 


Jacobs, J.A., 344 
Jambunathan, R., 510 


Janes, H.W., 270 
Jarenback, L., 1113 

Jay, J.M., 1829 

Jen, C.W., 858 

Jen, J.J., 158, 1089, 2076 
dhaveri, S.N., 188, 1808 
Jin, Q.Z., 2068 

Johnson, C.A., 930 
Johnson, J., 747 
Johnson, K.M., 1268 
Johnson, M.G., 930 
Johnston, R.W., 1369 
Jones, J.D., 977, 982, 1175 
Jones, J.E., 1372 

Jones, K.W., 1930, 1943 
Jones, P.N., 1354 

Jones, V.A., 1875 

Jones, V.I., 914 

Jones, W.J., 1519 
Josephson, R.V., 1654 


Kadam, S.S., 2051 
Kadan, R.S., 314 
Kader, A.A., 432 
Kako, M., 1254 
Kalantari, S.M., 1899 
Kallio, H., 1466 
Kamarei, A.R., 682 
Kameoka, H., 2084 
Kamman, J.F., 664 
Kan, K.K., 1991 
Kan, T.A., 338 
Kanamori, M., 1991 
Kane, O., 992, 2097 
Kanner, J., 429 
Kao, J., 193 
Kapoor, A.C., 2015 
Kapsalis, J.G., 1186 
Karel, M., 682, 737 
Kastner, C.L., 363 
Kattan, A.A., 1123 
Kautter, D.A., 204 
Kawai, A., 1662 
Kawashima, K., 2011 
Kelleher, S.D., 65 
Keller, S.E., 2076 
Kennedy, B.M., 609 
Kennick, W.H., 861, 864 
Khalil, J.K., 1489 
Khan, M.A., 2093 
Khan, P., 2060 
Khatchadourian, H.A., 1489 
Kherdekar, M.S., 510 
Kikuchi, K., 1687 
Kilborn, R.H., 1143 
King, N.L., 1608 
Kinkaid, D.T., 897 
Kinsella, J.E., 768 
Kintner, P.K., ITI, 756 
Kirk, J.R., 185, 482, 1198 
Kirleis, A.W., 1283 
Kirschenmann, S.G., 714 
Kissam, A.D., 71 
Kitabatake, Naofumi, 31, 1218 
Kitabatake, Noriko, 31 
Klein, B.P., 326, 941, 1999, 
2093 
Knecht, R.M., 930 
Knorr, D., 593 
Knuckles, B.E., 1257 
Komatsu, K.K., 134 
Konstance, R.P., 445 
Kontominas, M., 1208 
Koohmaraie, M., 861 
Kopelman, I.J., 193 
Korth, B., (§) vii 
Kosikowski, F.V., 728, 733, 
1892 
Kotaru, M., 1991 
Kute, L.S., 2051 
Kotula, A.W., 852, 1006 
Kozempel, M.F., 1519 
Kozukue, E., 1584 
Kozukue, N., 1584 
Kozup, J., 949, 1001 
Kraft, A.A., 218, 222, 355, 
380 


Krause, G., 249 
Kroger, M., 350 

Krol, B., 359 
Krzynowek, J., 1025 
Kugimiya, W., 240 
Kuhn, M.C., 753 
Kunsman, J.E., 657, 1384 
Kuo, J.C., 1651 
Kurth, L., 1608 
Kuzmicky, D.D., 1257 
Kwolek, W.F., 1683 


L 


Lajolo, F.M., 1995 

Lal, M., 668 

Lamikanra, O., 2025 
Landau-West, D., 1832 
Lanfer Marquez, U.M., 1995 
Lang, E.R., 324 

Lang, K.W., 110 

Langer, R., 260 

Lanier, T.C., 1916, 1921 
Lannelongue, M., 911 
Lasure, L.L., 162 
Lauder, J.T., 1670 
Lawande, K.M., 2051 
Lawhon, J.T., 800 


Lee, C.Y., 363, 961, 1034, 
1545, 1851 

Lee, F.V., 2093 

Lee, J.P., 449 

Lee, M.-H., 127 

Lee, Y.N., 465 

Legendre, M.G., 76 

Leiby, S.M., 445 


Levine, S.E., 1283 

Lewis, B.A., 1508 

Lewis, R.E., 1011 

Lewis, R.H., 263 

Liang, P., 796 

Libbey, L.M., (5) v 

Liboff, M., 412 

Licciardello, J.J., 65 

Lii, C.Y., 1493 

Lin, R.R., 317 

Lin, T.S., 1916, 1921 

Lind, K.D., 380, 1059, 1070, 
1746 

Lindsay, R.C., 1803 

Lineback, D.R., 1542 

Liston, J., 198 

Liu, J.-W., 1542 

Liu, R.F.K., 977, 1175 

Liu, Y.M., 1916, 1921 

Lo, K.V., 2042 

Lomanno, S.S., 744 

Lonergan, D.A., 1429 

Lopez, A., 720 

Lorenz, K., 689 

Lucisano, M., 1955 

Luft, J.H., 1389 

Lund, D.B., 1512 

Lundstrom, R.C., 1305 

Lusas, E.W., 800, 996, 1032, 
1151, 1713 

Lynt, R.K., 204 

Lytle, R.A., 1767 


Ma, C.-Y., 1454 

MacNeil, J.H., 655 

Mahoney, A.W., 1558 

Mahoney, R.R., 670, 1229, 
1824 

Makinodan, Y., 647 

Maller, O., 1186, 1549, 1553, 


Volume 47 (1982)—JOURNAL OF FOOD SCIENCE—2101 


| 

Lazaridis, H.N., 670 
Leach, R.M., 655 
Leake, L., 737 

Lenaz, G., 59 
Leon Crespo, F., 849 
Leu, R., 1382 
Leu, S.-S., 1808 
Leung, H.K., 342 

M 
1818 
Manak, L.J., 800 
2095 


Mangino, M.E., 1235 
Marcellin, P., 2097 
Marino, D., 319 
Marion, W.W., 1626 
Markela, E., 1466 
Marouf, B.A., 678 
Marousek, G.A., 274 
Marshall, C., 393 
Marshall, H.F., 1170, 1181 
Martin, A.H., 49 
Martin-Villa, C., 2086 
Marwan, A.G., 585, 777 
Mascheroni, R.H., 1201 
Massey, L.M. Jr., 961, 1545 
Mast, M.G., 655, 1757 
Masters, P.M., 760 
Masuda, M., 101 
Matas, A., 1738 
Matches, J.R., 1044 
Matsuda, T., 637 
Mattick, L.M., 173 
Maxcy, R.B., 1345 
Mazwell-Miller, G., 1654 
Mazza, G., 1730 
McCaskey, T.A., 1130 
McCurdy, S.M., 43 
McDonough, F.E., 1463 
McDowell, M.D., 1603 
McFeeters, R.F., 1859, 1862 
McGann, D.F., 402, 666 
McKercher, P.D., 388 
McVicar, J.W., 388 
Melton, S.L., 699 
Meredith, F.I., 2021 
Merson, R.L., 84 
Meyers, S.P., 892 
Miller, D.D., 723, 740, 1020 
Miller, G.J., 657, 1384 
Miller, K.S., 1170 
Miller, L.T., 530 
Miller, W.M., 2008 
Miltz, J., 1208 
Miyake, K., 1687 
Miyazawa, M., 2084 
Mizuno, S., 1584 
Mnkeni, A.P., 2038 
Mobley, D.C., 1018 
Méeller, A.J., 1354 
Mologohme, A.O., 1378 
Mongeau, R., 550 
Monte, W.C., 1832 
Montgomery, M.W., 1883 
Montville, T.J., 1879 
Moon, L.C., 1272 
Moon, N.J., 897 
Moran, J.J., 322 
Morgan, R.G., 783 
Morey, K.S., 1399 
Mori, T., 26 
Morr, C.V., 158, 933, 1280, 
1751 
Moser, J., 1469 
Moshonas, M.G., 958 
Moskowitz, H.R., 1186 
Motes, M.L., Jr., 1028 
Mott, E.L., 655 
Moulton, K.J., 1127 
Mount, J.R., 1635 
Muller, H.G., 1380 
Murata, M., 1662 
Murphey, C.E., 1100 
Murphy, C., 1186 
Murray, A.C., 49, 55 
Murray, E.D., 1695 
Murrell, K.D., 1006 


Naesens, W., 1245 

Nagainis, P., 1358 

Nagata, Y., 2062 

Nagel, C.W., 342, 585, 774, 
1587 

Nahaisi, M., 249 

Nakai, S., 144 

Nakamura, R., 1449 

Nakamura, T., 26 

Nanson, N.J., 1294 

Narasinga Rao, M.S., 1534 


2102—JOURNAL OF FOOD SCIENCE—Volume 47 (1982) 


Narayana, K., 1534 
Nathan, P.J., 246 
Navankasattusas, S., 1512 
Naveh, D., 193 
Nawar, W.W., 744 
Nelson, A.I., 299, 461, 792, 
1021, 2064 
Nelson, C.L., 1268 
Nelson, M.L., 1948 
Nelson, P.E., 303, 1853 
Nelson, R.W., 71 
Nelson, T., 1595 
Nes, I.F., 1618 
Newell, G.J., (6) vii, 818 
Ngao, J., 71 
Nichols, D.J., 486 
Nickelson, R., 911 
Nigam, S.N., 231 
Nishimura, K., 101 
Nofal, M.A., 1732 
Nofal, Z.A., 1732 
Noguchi, A., 240 
Normand, M.D., 1572 
Norona, R.C., 432 
Novak, A.F., 76 
Nunez, N., 457 


o 
O’Beirne, D., 173 
O’Brien, S.W., 412 
Ockerman, H.W., 226, 359, 
405, 849, 1180, 1113, 
1365, 1622, 1631 
Ogawa, T., 1415 
Okayama, T., 2062 
Okos, M.R., 1645, 1853 
Okumura, K., 31 
Olson, D.G., 1943, 2095 
Olson, N.F., 631, 1803, 1912 
O’Neill, M., 1670 
Ono, K., 1786 
Opute, F.1., 1378 
Orejana, F.M., 198 
Osagie, A.U., 1378 
Ough, C.S., 825 
Ozimek, G., 234 


P 

Pacey, C., 1603 

59 
Palmer, I.S., 1595 
Park, Y.W., 1558, 1973 
Parker, C.F., 1365 
Parking, K.L., 65, 181 
Parrett, N.A., 359 
Parrish, F.W., 1948 
Parsons, G.F., 1034 
Pattee, H.E., 455 
Paz, O., 270 
Pearce, R.J., 680 
Pearson, A.M., 1773 
Pearson, J.L., 455 
Peck, N.H., 311 
Peeler, J.T., 914, 2033 
Peil, A., 260 
Peleg, M., 538, 1572 
Penfield, M.P., 806, 1149, 

1783 

Peng, A.C., 1036 
Peng, I.C., 1976, 1984 
Penney, N., 690 
Percel, P.J., 359 
Perez, M., 1318 
Perkins, D., 917 
Perry, A.K., 941 
Persson, T., 1113 
Peterson, R.J., 1444, 2068 
Pflug, I.J., 193 
Phillips, J.G., 277, 2089 
Phillips, R.D., 523 
Phleger, C.F., 1654 
Pierce, A.G., Jr., 1014 
Pierson, C.J., 1365 
Pierson, M.D., 1615, 1926 
Pifferi, P.G., 40 
Pigott, G.M., 1389 
Pihl, M.A., 989 
Pilosof, A.M.R., 4, 1288 
Plimpton, R.F., 359, 1113 


Polvino, D.A., 579 
Pomeranz, Y., 786 
Poocharoen, B., 1376 
Porter, V.L., 619 
Porter, W.L., 24 

Post, A.R., 1899 
Potts, E.A., 1723 
Poznanski, S., 167, 234 
Pratt, D.E., 24 

Pratt, M., 1369 
Preston, K.R., 1143 
Prevost, B.A., 270 
Price, J.F., 1598, 1773 
Prusa, K., 207,653 
Pusch, D.J., 930 


Q 


Quass, D.W., 1976, 19&4 
Quenzer, N.M., 1008 
Quickert, S.C., 1705 


Raccach, M., 106 

Rahman, A.R., 1749 

Ram, B.P., 231 

Ramamani, S., 1323 

Ramaswamy, H.S., 2042 

Rand, A.G. Jr., 1836 

Ranganathan, B., 668 

Ranganayaki, M.D., 705 

Rangnekar, P.D., 1524, 1528 

Ranhotra, G.S., 676, 1184 

Rao, V.N.M., 306, 317, 1298 

Rash, K.E., 728, 733 

Ray, E.E., 210 

Rayner, E.T., 76 

Reagan, J.0., 306, 374 

Reddy, K.V., 380 

Reddy, N.R., 1926 

Reddy, S.K., 1598 

Rees, F.M., 1023 

Regenstein, J.M., 1048, 1438, 
1460 

Reichert, R.D., 498, 1263 

Reineccius, G.A., 254 

Reiser, R., 716 

Repetsky, J.A., 326 

Restaino, L., 134 

Rey, C.R., 263 

Reyes, E., 982 

Reyes, F.G.R., 281, 753, 
1376, 1883 

Reyes, P.S., 821 

Reynolds, P.A., 1999 

Rha, C.K., 177, 260, 324, 
2072 

Rhee, K.C., 1032, 1713 

Rhee, K.S., 716, 1638 

Rice, K.M., 1615 

Rickansrud, D., 388 

Riley, M.L., 1384 

Ristow, K.A., 1568 

Rivera, J., 1369 

Rizk, M.A., 1732 

Rizvi, S.S.H., 969 

Robach, M.C., 218, 222 

Robins, K.R., 2070 

Rock, D.F., 864 

Rojas-Hidalgo, E., 1840, 2086 

Roman, G.N., 1484 

Ronan, K., 672 

Ronney, M.L. 291 

Roop, R.A., 303 

Rosanoff, A., 609 

Rosenau, J.R., 670 

Rotstein, E., 1484, 1501 

Rowley, D.B., 867 

Roy, N.C., (1) iv 

Rubenthaler, G.L., 676, 926 

Rufner, R., 538 

Rumsey, T.R., 295 

Russell, D.O., 402 

Rust, R.E., 218, 222, 355 

Rutledge, J.E., 1030 

Rymal, K.S., 267, 1130 


s 
Safi, W.M., 1489 


Safley, L.M. Jr., 1018 

Saio, K., 240 

Sakaguchi, M., 1662 

Saltmarch, M., 92 

Salunkhe, D.K., 8, 491, 503, 
1524, 1528, 1846, 2051, 
2080 

Samejima, K., 114 

Sancho, E., 1590 

Sanders, J.0., 1908 

Sapers, G.M., 277, 972, 2089 

Sasaki, R., 31 

Sathe, S.K., 8, 491, 503, 
1524, 1528, 1846 

Sato, Y., 637, 1415 

Satterlee, L.D., 556, 1170, 
1181, 1399 

Savell, J.W., 344, 368, 397, 
1059, 1070, 1100, 1746 

Sawaya, W.N., 1489, 2060 

Sawyer, F.M., 1186, 1818 

Saylock, M.J., 1649 

Scarmato, G., 2054 

Schadel, W.E., 813 

Schafer, M.L., 2033 

Schlimme, D.V., 465 

Schmidt, G.R., 386, 409 

Schmitt, H.A., 1693 

Schneeman, B.O., 714 

Schricker, B.R., 723, 740, 
1020 

Schuler, G.A., 306 

Schumann, M.S., 864 

Schwach, T.S., 1401 

Scorza, O.C., 1259 

Scott, E.P., 295 

Searcy, G.K., 1763 

Sebranek, J.G., 218, 222, 
355, 1626 

Sechi, A.M., 59 

Segars, R.A., 1186 

Seidemann, S.C., 1008 

Sendak, P.E., 1741 

Senter, S.D., 1753 

Shaffeld, G., 2072 

Shalom, P., 429 

Sharp, C.Q., 1123 

Sharp, R.N., 1123 

Shattuck, G.E,. 867 

Shaw, P.E., 958, 1743 

Shay, B.J., 1119 

Shelef, L.A., 535, 796 

Sherbon, J.W., 1508 

Sheu, M.J., 465 

Shiau, S.Y., 965 

Shieh, Y.-S.C., 518, 523 

Shier, N.W., 334 

Shih, C.C., 164 

Shipe, W.F., 338 

Singh, R.P., (1) iv 

Shukla, A.K., 668 

Shukla, T.P., 1683 

Silva, H.C., 924 

Simmons, J.G., 829 

Simon, S., 1083 

Simpson, T.D., 1948 

Singaravadivel, K., 692 

Singh, J., 1027 

Singh, U., 510 

Sinha, R.N., 668 

Sinskey, A.J., 2072 

Sistrunk, W.A., 949, 1001 

Skjelkvale, R., 1618 

Slabyj, B.M., 1395 

Smith, D.A., 267, 1130 

Smith, G.C., 344, 368, 397, 
687, 711, 716, 1059, 
1070, 1100, 1350, 1382, 
1638, 1746, 1771, 1776, 
1800 

Smith, T., 626 

Smolensky, D.C., 2058 

Smyrl, T.G., 954 

Snyder, H.E., 2018 

Soetrisno, U., 530 

Sofos, J.N., 2028 

Solomon, H.M., 204 

Sonaiya, E.B., 889, 1010 


Sosulski, F.W., 498, 1301, 
1472 
Sotelo, A., 81 
Sowbhagya, C.M., 564 
Spadaro, J.J., 314 
Speroni, J.J., 1539, 1542 
Spinak, S.H., 880 
Spindler, A.A., 1654 
Sporns, P., 1226 
Steffe, J.F., 284 
Stienberg, M.P., 110, 299, 
792, 1021 
Stelma, G.N., 914 
Stern, N.J., 582 
Stiffler, D.M., 210 
Stone, M.B., 1603 
Story, J.A., 1276 
Stotland, P., 1643 
Stouffer, J.R., 740, 889, 
1010, 1020 
Street, J.C., 1469 
Stringfellow, A.C., 1155 
Strocchi, A., 36 
Str¢m, T., 347 
Stull, J.W., 472, 989 
Suarez, C., 97 
Subramanian, N., 1323 
Succar, J., 596, 614 
Sullivan, J.F., 445, 1519 
Summers, K.A., 1645 
Sundbkerg, A.D., 1096 
Sung, S.C., 1635 
Suter, D.A., 783 
Swaminathan, B., 1250 
Swanson, B.G., 274 
Swartzel, K.R., 1875, 1886 
Swasdee, R.L., 1011 
Swatland, H.J., 686, 1940 
Sweat, V.E., 783 
Sweeney, J., 1738 
Syracuse, M.J., 134 


T 


Takatsuji, I., 1687 
Talley, E.A., 1519 
Tam, S.Y.T., 1478 
Tan, S.-T., 1345 
Tanaka, N., 1797 
Taniguchi, M., 1449 


Taranto, M.V., 906 

Tarrant, P.V., 686 

Tasneem, R., 1323 

Tassinari, P.D., 2048 

Taylor, R.R., 472, 989 

Taylor, S.L., 1311 

Teixerira Neto, R.O., 476 

Tellefson, C.S., 393 

Tennent, I., 1006 

Terai, H., 1584 

Terrell, R.N., 344, 711, 1011, 
1059, 1070, 1382, 1771, 
1776, 1800 

Thomas, C.A., 2021 

Thomas, R.L., 158 

Thompson, D.B., 513 

Thompson, L.U., 977, 982, 
1175 

Thompson, R.L, 1859, 1862 

Thompson, S.A., 125 

Threlkeld, C.H., 1222 

Throm, H.R., 1315 

Tice, G., 153, 319 

Tobback, P., 1245 

Tokuda, M., 1687 

Toledo, R.T., 695, 917, 
1298, 1667 

Toloday, D.J., 76 

Torrence, F.A., 1184 

Torten, J., 1423 

Toyohara, H., 647 


Tung, M.A., 626, 2042 
Twedt, R.M., 914 


U 


Uebersax, M.A., 449, 996, 

1151, 1649, i866 
Uijttenboogaart, T.G., 1757 
Unklesbay, K., 249 
Unklesbay, N., 249 
Urbanski, G.E., 792, 1921 
Urbicain, M.J., 1484 
Utsumi, S., 26 


Vv 
Vaamonde, G., 1259, 2054 
Vaccari, A., 40 
Vadehra, D.V., 1435 
Valadon, L.R.G., 1158 
VanBuren, J.P., 173, 311, 
756, 961, 1545 
Vandercook, C.E., 2058 
Vanderzant, C., 1059, 1070 
Vanderzant, G., 911 
VanRoon, P.S., 359 
Varseveld, G.W., 753 
Vega, A., 81 
Ventrella, V., 59 
Vickers, Z.M., 121 
Vidal-Valverde, C., 1840, 
2086 
Vimini, R.J., 1384 
Viollaz, P., 97 


Wagner, M.K., 218, 222, 355 

Walker, H.W., 1754 

Wall, L.L. Sr., 674 

Walter, W.M. Jr., 810, 813 

Wang, L.C., 1127 

Ward, P., 686 

Warthesen, J.J., 545 

Watanabe, K., 637 

Watts, D.A., 1386 

Weaver, C.M.. 1283, 1693 

Weber, C.W., 125 

Weber, J.L., 684 

Wei, L.S. 299, 792, 1021, 
2064 

Weingartner, K.E., 461 

Weller, T.A., 162 

Wells, MJ., 181 

Wen, M C., 768 

Wesley, R.L., 1626 

West, L.G., 1276 

Wheeler, W.B., 185, 482 

White, A., 1276 

Whitney, R. McL., 110 

Wiebe, W.R. Jr., 386, 409 

Wiese, K.L., 2018 

Wiggin, K., 1025 

Wiley, R.C., 164, 465, 880 

Wilhelm, K.A., 1305 


Witter, L.D., 1952 
Wojnowska, I., 167 
Wolfe, F.H., 1226, 1358 
Wong, N.P., 1463 
Woodcock, E.A., 545 
Woodmas, E.E., 1851 
Work, T.M., 402 
Worthington, R.E., 523 
Wrolstad, R.E., 281, 1376 
Wu, C.M., 606 
Wu, J.L.-P., (5) iv, vi, 606 
Wu, M.H., 418 
Wu, Y.V., 1155 
Wyatt, C.J., 672 
Wynne, R.L., 347 

Y 


Yang, C.S.T., 906 
Yang, S.P., 965 
Yasui, T., 114 

Yeh, S.W., 299 
Young, C.T., 455 
Young, H., 437 
Young, L.L., 1374 
Young, Y.L., 1493 
Youssef, M.M., 1695 
Yu, C.L., 1250 


Zz 
Zabik, M.E., 996, 1151 
Zaccherini, G., 40 
Zall, R.R., 328 
Zaritzky, N.E., 1410 
Zeki, L., 678 
Zemel, M.B., 535 
Zertuche, L., 328 
Ziegler, G.M. Jr., 314 
Ziegler, G.R., 2074 
Zillman, R., 1695 
Zimmermann, W.J., 1096 
Zottola, E.A., 1401 


Journal of Food Science 
Subject Index—Volume 47, 1982 


A of CO 2-enriched modified atmosphere, ascorbic: activity in selected vegetables from 


acetaldehyde 


y' 
enhancement of fruit sensory quality by 
post-harvest applications of, 270 


acetobacter 
a selective medium for isolation of, 1038 


acetic: as preservatives for short term storage 


of bovine hides, 1793 


amino: changes in content in yellowtail 


muscle during ice storage, 1662; com- 
position of P. vulgaris, 8; composition of 
protein fractions extracted from Phase- 
olus beans and field beans, 1991; content 
of lima bean seed, 2021; effect of baking 
on, in pizza crust, 674; effect of dia- 
mines, polyamines and tuna fish extracts 
on the binding of histamine to mucin in 
vitro, 79; effects of processing on content 
of peas, 1034, histamine formation in 
abusively stored Pacific mackerel: effect 


1386; histamine production as a function 
of temp and time of incubation, 1311; 
HPLC analysis in plant materials as 
DNP derivatives by use of methyl 
benzoate as the internal std., 1584; in 
some processed foods and effect of 
racemization on in vitro digestibility 
of casein, 1229; kinetics of racemization 
of residues in casein, 760; modification 
and evaluation of a reverse phase HPLC 
method for analysis, 338;recalculated . 
conversion factors for several soybean 
protein products, 1751; stability: effects 
of processing on legume proteins, 1170; 
sulfur bioavailability effect of alkaline 
treatment of soy protein, 2070; sulfur 
stability: H2O2 treatment of casein, 
egg white and soy isolate, 1181; water 
binding capacity of, from ay 0.33—0.95, 
1952 


different geographical areas of U.S., 941; 
cook/chill foodservice systems with 
conduction, convection and microwave 
reheat subsystems: retention in beef 
loaf, potatoes and peas, 1089; effects of 
diet on urinary in human, 334; effect of 
trace mineral fortification on storage 
stability of in a dehydrated model food 
system, 1198; kinetics of autoxidation 
as a function of dissolved oxygen conc 
and temp, 765; retention during prepn 
and holding of mashed potatoes made 
from coml dehydrated flakes and gran- 
ules, 2 


74 
bile: adsorption of by components of alfalfa 


and wheat bran in vitro, 1276; level in 
mice fed raw or heated egg albumen, 714 


citric: effect of on K-sorbate inhibition of 


food-related microorganisms in culture 
media, 134; in pickling cucumbers, 1859 


Volume 47 (1982)-JOURNAL OF FOOD SCIENCE-—2103 


Wilkens, W.F., 1598 
Wilkinson, S.A., 844 
Williams, H.L., 720 
Williams, J.C., 1384 
Williams, J.R., 284 
Williams, S.K., (1) v 
Wimsatt, 2.0.,914 
: Wilson, A.M., 666 
Wilson, C.W. III, 1743 
Winterringer, G.L., 1184 
Trigari, G., 59 
True, R.H., 402 
Tsai, C.H., 768 
Tsai, T.C., 1080 
; Tsen, C.C., 674, 684 
acid 
‘ 


fatty: bovine bone marrow lipids, 657; 
composition of corn oil and margarine, 
36; effect of antioxidants on composi- 
tion in pieces of bovine muscle and adi- 
pose tissue stored fresh and frozen, 1329; 
GLC-MS analysis of from 5 black walnut 
cultivars, 1753; in 3 species of crab found 
in the N.W. Atlantic, 1025; metabolism 
in cocobean tissue culture, 768; reduc- 
tion in due to parboiling of paddy, 692 

folic: retention during prepn and holding of 
mashed potatoes made from coml 
dehydrated flakes and granules, 274 

formic: as preservatives for short-term stor- 
age of bovine hides, 1793 

hydrochloric: effect of K-sorbate inhibition 
of food-related microorganisms in culture 
media, 134 

hydrocinnamic: identification of derivatives 
in cranberries, 774; inhibition of P. 
fluorescens by, 1587; sepn and purifica- 
tion of in cranberries, 585 

hypochlorous: fate of during shrimp proc- 
essing, 185 

indoleacetic (IAA): changes in sol. and 
bound peroxidase — IAA oxidase during 
tomato fruit development, 158 

lactic: effect of on K-sorbate inhibition 
of food-related microorganisms in culture 
media, 134; evaluation of bacteria for 
extending shelf life of shrimp, 897; 
starter cultures — effect of liquid smoke 
on growth, 2074 

linolenic: sulfite-indiced oxidation and 
browning of, 2025 

malic: as source of CO, in cucumber juice 
fermentations, 1862; in pickling cucum- 
bers, 1859 

nonvolatile: in crowberry juice, 1466 

organic: behavior of, during freeze-drying, 
954 

phosphoric: effect on K-sorbate inhibition 
of food-related microorganisms in culture 
media, 134 

phytic: analysis in foods by HPLC, 575; 
detm in soybean, 513; HPLC analysis of 
in selected foods and biological samples, 
1257; hydrolysis in whole wheat bread 
as affected by Ca containing additives, 
535; interaction of with the metal ions 
Cu(I1), Co(II), Fe(111), Mg(II) and 
1014; of dry beans — effects of dehulling 
on, 1846 

pteroylglutamic: thermal destruction of in 
buffer and model food systems, 2038 

sorbic: sensory attributes and Instron 
measurements of reduced-nitrite poultry 
frankfurters with, 207 

tannic: effect of on a low tannin African 
sorghum variety in relation to carbohy- 
drate and amylase, 1380; interactions 
with legume starches, 2080 

2-thiobarbituric: relationship between TBA 
numbers and inexperienced panelists’ 
assessments of oxidized flavor in cooked 
beef, 52 

acidification 
of green beans: quality of, 1001 
acoustics, low frequency 
water-thawing of fish using, 71 
actin 

Ca activated neutral protease hydrolyzes 
Z-disc, 1358 

actomyosin 

Atl. croaker: thermal denaturation and 
aggregation, 1916; heat gelation proper- 
ties, 1921 

tives 


microbial investigation of in S. Africa, 570 
phytic acid hydrolysis and sol. Zn and Fe 
in whole wheat bread as affected by Ca, 
535 
adenine 
conc of nucleotides and their derivatives in 
elec stim and nonstim beef muscle, 1350 


effect of antioxidants on malonaldehyde 
production and fatty acid comp in pieces 


of beef stored fresh and frozen, 132¢ 
tion 


of bile acids by components of alfalfa and 
wheat bran in vitro, 1276 
aflatoxin 
reg. of biosynthesis: effect of exogenously 
supplied cyclic nucleotides, 153 
some factors influencing production in 
fermented sausages, 1773 
agaritine 
content of fresh and processed mushrooms, 
1542 
HPLC detm of in cultivated mushrooms, 
1539 
egation 
: of actomyosin from Atl. croaker, 1916 


_ Protein losses in paste production, 1728 


changes in volatile S compd of whisky 
during, 101 
ture 


effect of harvest date, irrigation, maturity 
and Ca addn during processing on quality 
of canned summer squash, 306 

effects of post-harvest handling and process- 
ing on vitamin contents of peas, 961 

effect of postharvest holding conditions on 
the quality of salt-stock pickles, 449 

growth and comp changes during various 
developmental stages of some Saudi 

P Arabian date cultivars, 1489 
air 

correction factors for nondestructive mea- 

surement in retort pouches, 969 
albumen 

effect of chem modifications on some phys- 
icochem props and heat coagulation of 
egg, 1454 

egg: changes in heat-induced rheological 
props during cold storage, 1908 

pancreatic enzymes, bile acids and choles- 
terol levels in mice fed raw or heated, 714 

rheological props of 2 heat-induced protein 

783 


insol. residue from human foods: neutral- 
acidic sugar comp of, 1469 
aldehyde 
changes of levels in defatted soybean extract, 
31 
alfalfa 
adsorption of bile acids by components, 1276 
sulfur amino acid stability: effects of 
processing on proteins, 1170 
te 


immobilization of banana pulp enzymes for 
starch hydrolysis and sucrose intercon- 
version, 1836 
ammonia 
aces of storage atm on, of shrimp, 1030 


regulation of aflatoxin biosynthesis: effect 
of, 153 
amylase 
effect of tannic acid on a low tannin African 
sorghum variety in relation to, 1380 
inhibitor tevel in chickpea, 510 
analysis 
acid and sugars and effect of heating on 
color of Concord grape juice, 1883 
centralized pkg of beef loin steaks with 
different Oy-barrier films: phys and 
sensory characteristics, 1059 
changes in nutrient content during chill- 
holding of ice-packed and deep chilled 
broilers, 1763 
changes in the ultrastructure of egg yolk by 
growth of S. faecalis, 1435 


characteristics of frozen desserts sweetened 
with fructose and lactose, 989 

characterization of new volatile compd in 
neutral fraction of roasted beef flavor, 
2068 

characterization of nonvolatile minor con- 
stituents responsible for objectionable 
taste of defatted soybean flour, 19 

chem aid phys changes in red hake blocks 


2104—JOURNAL OF FOOD SCIENCE-—Volume 47 (1982) 


during frozen storage, 65 

chem comp and shelf life study of grayfish, 
188 

chem comp of Saskatoon berries, 1730 

chem comp of winged bean, 821 

chem, functional and nutritional props of 
egusi seed protein products, 829 

composition and food potential of African 
bean and velvet bean, 1736 

composition and physiol. props of several 
sources of dietary fiber, 1472 

composition of Guinea keet breast and thigh 
meat, 1372 

computer of some theoretical rate effects in 
mastication and deformation testing of 
foods, 1572 

corn distillers’ dried grains: dry fractionation 
and comp, 1155 

detm of NDF in breakfast cereals: pentose, 
hemicellulose, cellulose and lignin, 550 

discriminant and cluster of soy sauce GLC 
profiles, 1562 

effects of acylation of defatted cottonseed 
flour with various acid anhydrides on 
protein extractability and functional 
props of resulting protein isolates, 1713 

effect of auger- and press-type MD machines 
on poultry, 1757 

effect of chem modifications on some 
physicochem props and heat coagulation 
of egg albumen, 1454 

effects of chloride salts on phys/chem and 
sensory props of frankfurters, 1800 

effect of heat treatment for trypsin inhibitor 
inactivation on phys and functional 
props of peanut protein, 917 

effect of hydrogenation on, of canola oil, 
2004 

evaluation of sesame flour as a complemen- 
tary protein source for combinations 
with soy and corn flours, 457 

functional and comp characteristics of 
Iranian flat breads, 926 

functional props and food appin of rapeseed 
protein conc, 1175 

functional props of Black gram starch, 1528 

functional props of chitin and chitosan, 593 

functional props of guar seed meal detoxified 
by different methods, 1323 

functional props of lupin seed proteins and 
protein conc, 491 

functional props of raw and heat processed 
winged bean flour, 1534 

functional props of winged bean proteins, 
503 

GLC-MS of fatty acid from 5 black walnut 
cultivars, 1753 

growth and comp changes during the various 
developmental stages of some Saudi 
Arabian date cultivars, 1489 

HPLC of amino acid in plant materials as 
DNP derivatives by use of methyl 
benzoate as internal std, 1584; of phytic 
acid in selected foods and biological 
samples, 1257 

influence of tumbling and phosphate on the 
yield, sensory and chem characteristics 
of pork liver loaf, 359 

irradiation and fumigation effects on flavor, 
aroma and comp of grapefruit products, 
958 

isolation and partial characterization of 
Black gram starch, 1524 

nutrient comp of fiddlehead greens, 666 

nutritiona! characteristics of distiller’s spent 
grain, 1184 

nutritional evaluation of cereal-cheese whey 
mixtures, 81 

of ATP metabolites in beef skeletal muscle 
by HPLC, 1226 

of banana starches, 1493 

of lima bean seed, 2021 

of MD and hand-deboned broilers, 885 

of model for H2O sorption phenomena in 
foods, 1590 

of raw beef samples for adulterant meat 
species by enzyme-staining of isoelectric 
focusing gels, 1608 


| 


of seafood composition, 76 
of soy protein isolate, 1291 
of vacuum pkg beef round steaks as in- 
fluenced by postmortem age and storage 
temp, 1746 

PER and ts of selected nutrients in 
MD spent layer meat, 655 

phys/chem changes in fermented peanut 
and soybean pastes contg kojis prepd 
using A. oryzae and R. oligosporus, 523 

potato starch and flour in frankfurters: 
effect on chem and sensory props and 
total plate counts, 402 

potential of NIR spectroscopy for estimating 
nutrient content of dehydrated veg, 1558 

preliminary evaluation of new type of kishk 
made from whey, 1140 

props and uses of horny and floury endo- 
sperms of corn, 1687 

purification and props of carp muscle 
cathepsin D, 647 

quality attributes of fermented and acidified 
green beans, 1001 

relationship between cookability and some 
chem/phys props of faba beans, 1695 

some functional props under heating of 
globin »vepd by CMC procedure, 1415 

sponge and dough bread: effects of fermen- 
tation tne, bromate and sponge salt 
upon baking and phys dough props of a 
Canadian red spring wheat, 1143 

storage, functional and processing character- 
istics of pre- and postrigor beef pre- 
blends for weiner production, 374 

ultrastructural study of skeletal fish muscle 
after freezing at different rates, 1389 

yield and nutritive value of rapeseed protein 
conc, 977 

anyhy 

effects of acylation of defatted cottonseed 
flour with, on protein extractability and 
functional props of resulting protein 
isolates, 1713 

animal assay 

comparison of SQ fat thickness, marbling 
and quality grade for predicting palata- 
bility of beef, 397 

effects of diet on urinary l-ascorbic acid in 
the human, 334 

effect of micronizing temp on the nutritive 
value of sorghum, 965 

effect of time-on-feed on the palatability of 
rib steaks from steers and heifers, 368 

effects of yogurt and freeze-dried yogurt 
on growth stimulation of rats, 1463 

flatulence activity of the smooth-seeded 
field pea as indicated by H production in 
the rat, 12 

influence of rapid cooking methods on the 
survival of Trichinella spiralis in pork 
chops from expt infected pigs, 1006 

pancreatic enzymes, bile acids and choles- 
terol levels in mice fed raw or heated egg 
albumen, 714 

HPLC analysis of phytic acid in selected 
foods and biological samples, 1257 

sensory evaluation of forage- and grain-fed 
beef, 340 

serum cholesterol levels in rats fed skim 
milk fermented by L. acidophilus, 2078 

toxicity of Se in Brazil nuts, to rats, 1595 

animal science 

bovine bone marrow lipids, 657 

comparison of SQ fat thickness, marbling 
and quality grade for predicting palata- 
bility of beef, 397 

effects of age, breed, sex and muscle on cer- 
tain mineral conc in cattle, 55 

effect of time-on-feed on the palatability of 
rib steaks from steers and heifers, 368 

flavor and selected chem components of 

ground beef from steers backgrounded 
on pasture and fed corn up to 140 days, 
699 

influence of type (wooled or hair) and breed 
on growth and carcass characteristics and 
sensory props of lamb, 1365 

lipid characterization of longissimus and 


biceps femoris muscle from beef animals 


exsanguinated at various 
stunning, 1385 
relationship of mineral content and tender- 
ness of meat from cattle differing in 
breed, sex and age, 49 
relationship of USDA maturity groups to 
palatability of cooked beef, 1100 
sensory evaluation of forage- and grain-fed 
beef, 340 
studies in lipid comp and phys state of liver 
and heart mitochondria and microsomes 
in pigs fed on diets contg dried biomass 
of Candida lipolytica, 59 
anthocyanin 
deodorization of a colorant prepd from red 
cabbage, 972 
of sunflower, 40 
antibacterial 
effects of acids on K-sorbate inhibition of 
food-related microorganisms in culture 
media, 134 
effect of BHA against Bacillus sp., 796 
effect of diacetyl on foodborne microorgan- 
isms, 1829 
effect of parabens with and without nitrite 
on C. botulinum and toxin production in 
canned pork slurry, 1635 
effect of TBHQ against 2 genera of gram 
positive cocci, 106 
reaction of aqueous Cl and ClO with lipids: 
Cl incorporation, 482 
anticaking agents 
effect of on bulk characteristics of ground 
sugar, 538 
antioxidants 
antibacterial effect of TBHQ against 2 genera 
of gram positive cocci, 106 
effects of on growth, sporulation and 
pseudomycelium production by S. cere- 
visiae, 1717 
effect of on malonaldehyde production and 
fatty acid comp in bovine muscle and 
adipose tissue stored fresh and frozen, 
1329 
in comminuted pork: inhibition of C. 
botulinum by, 1926 
influence of TBHQ and other surface coat- 
ings on formation of carbonyl compds in 
peanuts, 246 
in restructured beef/pork steaks, 1779 
of soy protein hydrolyzates, 24 
props of lignin, 1745 
appearance 
sensory evaluation of 17 species of N. 
Ataltnic fish, 1818 
apple 


bioavailability of Fe produced by the corro- 
sion of steel in, 609 
effect of stem temp, speed of cooling and 
cutin disruption in steam and lye peeling 
of, 267 
Idared: 2 distinct pectin fractions extracted 
using nondegradative methods, 173 
moisture equilibrium in, at several temps: 
exp data and theoretical considerations, 
1484 
pomace: solid state fermentation system for 
production of ethanol from, 1851 
apricots 
controlled atm and ethylene effects on cual- 
ity of, 432 
aroma 
irradiation and fumigation effects on, of 
grapefruit products, 958 
of turkey muscle emulsions, 393 
ascorbate 
reaction of nitrite and cytochrome c in 
presence or absence of, 1419 
sodium: aroma, color and lipid oxidation of 
turkey muscle emulsions, 393 
Aspergillus niger 
70-fold purification of pectinase from, 2076 
Aspergillus ochraceus 
caffeine inhibition of ochratoxin A produc- 
tion, 319 


rimes after 


lus oryzae 
microgial changes in fermented peanuts and 


Volume 47 (1982)-JOURNAL OF FOOD SCIENCE—2105 


soybean pastes containing kojis prepd 
using, 518; phys/chem changes, 523 
lus parasiticus 


production of blue-fluorescent pyrazines, 
179 
regulation of aflatoxin biosynthesis: effect 
of exogenously supplied cyclic nucleo- 
tides, 153 
assay, Salmonella/mammalian microsome 
exam of chili pepper and nutmeg oleoresins 


extraction of pigment from crawfish waste 
using a soy oil process, 892 
atmosphere 
CO-enriched: storage characteristics of 
brown shrimp stored in retial pkg, 911 
CO 2-modified: effect of histamine forma- 
tion in abusively stored Pacific mackerel, 


1386 

CO 2-02 modified to extend shelf-life of red 
hake and salmon, 1048 

effect on quality of canned apricots and 
peaches, 432 

ethylene supp air, Nz and O 2 enriched: 
changes in rind, flesh and juice color of 
blood oranges stored in, 2091 

modified: storage of rockfish fillets, 181 

simple generating system for exp storage 
of fruits and veg, 2097 

-_ influence on shrimp, 1030 


a method for the analysis of metabolites in 
beef skeletal muscle by HPLC, 1226 
autoxidation 
kinetics of ascorbic acid as a function of 
dissolved Oy conc and temp, 765 


Bacillus 
antibacterial effects of BHA against, 796 
cereus: effect of on the relative nutritive 
value of fermented corn meal, 1294; 
germination and heat resistance of spores 
from strains associated with diarrheal 
and emetic foodborne illnesses, 1268 
subtillus: effect of on relative nutritive value 
of fermented corn meal, 1294 
bacon 
dry cured: inhibition of N-nitrosopyrrolidine 
in by a-tocopherol-coated salt systems, 
1598 
effect of belly composition on, 218 
effect of beily handling and smoking delay 
on regular and sorbate-cured, 222 
effect on pkg film and vacuum level on 
regular and sorbate-cured, 355 
bacteria, mesophilic and psychotrophic 
Computer-assisted identification of on hot- 
boned and conventionally processed 
beef, 363 
See also individual species; microbiology 


ig 

effect of on amino acid in pizza crust, 674 

sponge and dough bread: effects of fermen- 
tation, bromate and sponge salt on 
dough of a Canadian red spring wheat, 
1143 

bamboo shoots 

HPLC analysis of amino acid in as DNP- 
derivatives by use of methyl benzoate as 
the internal std, 1584 
a 

investigation of the phys/chem props of 
starch, 1493 

pulp enzymes for starch hydrolysis and 
sucrose interconversion: alginate immo- 
bilization of, 1836 

batter, frankfurter 

ultrastructural changes during chopping and 

cooking of, 1011 

African oil (Pentaclethra macrophylla): 
composition and food potential, 1736 

bush: effects of processing on Cr and Zn, 
1693 


See also analyses; methodology 
astaxanthin 
B 


dry, sulfur amino acid stability: effects of 
processing on proteins, 1170 

faba (Vicia faba): oligosaccharides in and 
their air-classified protein and starch 
fractions, 498; relationship between 
cookability and some chem/phys props, 
1695 

field (Vicia faba): amino acid comp of pro- 
tein fractions, 1991 

green: quality of, 1001 

hb PLC analysis of phytic acid in, 1257 

lima: amino acid and elemental contents of 
seeds, 2021; oligosaccharides in and their 
air-classified protein and starch fractions, 
498 

mung: effects of acidified processing and 
storage on proteins and lipids in sprouts, 
1158; oligosaccharides in and their air- 
classified protein and starch fractions, 
498 

northern: oligosaccharides in and _ their 
air-classified protein and starch fractions, 
498 

navy (Phaseolus vulgaris): development of 
food ingredients from by roasting, pin 
milling and air classification, 1151; 
oligosaccharides in and their air-classified 
protein and starch fractions, 498; roasting 
of by particle-to-particle heat transfer, 
996; and kidney: utilization of cheese 
whey permeate in, 1649 

Phaseolus: amino acid comp of protein frac- 
tions, 1991; effect of dehulling on phytic 
acid, polyphenols and enzyme inhibitors 
of, 1846; effect of heat treatment on 
sorption isotherms and solubility of 
flour and PI from, 1288; effect of soak- 
ing and cooking on the oligosaccharide 
content, 924; functional props of pro- 
teins, amino acid comp, in vitro digesti- 
bility and appin to cookies, 8; kinetics of 
N solubility loss in heated flour and 
protein isolates from, 4 

snap: acidified bulk storage, 2082; effect of 
K fertilization and addn of salts on tex- 
ture of, 311; variation of vitamin conc 
and retention in from 3 processing plants 
during 2 yr, 1545 

velvet (Mucina uriens): comp and food po- 
tential, 1736 

winged (Psophocarpus tetragonolobus): 
changes in chem comp during seed devel- 
opment, 2051; chem comp studies on 
tubers, 821; functional props of proteins, 
503; functional props of raw and heat 
processed flour, 1534 


beef 


analysis of raw samples for adulterant meat 
species by enzyme-staining of isoelectric 
focusing gels, 1608 

bone marrow lipids, 657 

centralized pkg of loin steaks with different 
O>-barrier films: micro characteristics, 
1070; phys and sensory characteristics, 
1959 

cholesterol content of raw and cooked, with 
different degrees of marbling, 716 

comparison of SQ fat thickness, marbling, 
and quality grade for predicting palata- 
bility of, 397 

computer-assisted identification of bacteria 
on hot-boned and conventionally proc- 
essed, 363 

conc of creatin phosphate, adenine nucleo- 
tides and their derivatives in elec stim 
and nonstimulated muscle, 1350 

content of Zn in selected muscle, 1020 

cook/chill foodservice systems with conduc- 
tion, convection and microwave reheat 
subsystems: nutrient retention, 1089 

cooked by dry/moist heat in conventional 
or microwave oven: histological char, 
1936 

dark-cutting: electrical capacitance, 686 

destruction of Trichina larvae in loaves 
cooked in microwave ovens, “ 

differences between conventionall ked 
top round roasts and eadindieeneees 


muscle strips cooked in a model system, 
1603 

effects of age, breed, sex and muscle on cer- 
tain mineral conc in cattle, 55 

effect of antioxidants on malonaldehyde 
production and fatty acid comp in muscle 
and adipose tissue stored fresh and 
frozen, 1329 

effect of changes in intermuscular and SQ 
fat levels on cholesterol content of raw 
and cooked steaks, 1638 

effects of elec stim and hot-boning on phys 
changes, cooking time and losses, and 
tenderness of roasts, 210 

effects of elec stim and steak temp at the 
beginning of cooking on meat tenderness 
and cooking loss, 687 

effects of elec stim, temp of boning and 
storage time on bacterial counts and 
shelf life characteristics of, 852 

effects of food comp, pH and Cu on the 
degradation of Vit A in liver puree 
during heat processing, 844 

effects of heatirig system, temp and rate of 
heating on sensory characteristics, 1783 

effects of hot boning and particle thickness 
on restructured steaks, 1008 

effects of hot boning and pre-rigor pressur- 
ization on econemic factors, 864 

effect of mixing and thermal processing on 
shelf stable sectioned and formed, 409 

effects of prerigor pressurization on emul- 
sifying capacity of muscle protein, 861 

effect of thermal processing on survival of 
FMD virus in, 388 

effect of time on feed on palatability of rib 
steaks from steers and heifers, 368 

effects of vacuum mixing and precooking on 
restructured steaks, 386 

elec stim of mature cow carcasses and its 
effect on tenderness, myofibril protein 
degradation and fragmentation, 889 

evaluation of 54° and 60°C holding temps 
on aerobic plate counts and coliform 
detm of control and post cooking con- 
taminated roast, 226 

flavor and selected chem components of 
from steers backgrounded on pasture 
and fed corn up to 140 days, 699 

glutathione peroxidase in postrigor semi- 
tendinosus muscle, 1406 

ground: relationship between TBA numbers 
and inexperienced panelists’ assessments 
of oxidized flavor in, 52 

hides: acetic acid, formic acid and K-sorbate 
as preservatives for short-term storage, 
1793 

humectant analysis of intermediate moisture 
meat by HPLC, 342 

ice recrystallization in frozen, 1410 

identification of volatile flavor compds of 
fresh, frozen stew compared with canned, 
1444 

improved method for neepe of NOMb, 682 

incorporation of blood proteins into sausage, 
405 

influence of addn of textured milk proteins 
on physicochem props of meat mixtures, 
234 

influence of anion/cation on the WHC of 
hide collagen at different pH values: 
effect of NaCl and polyphosphates on 
hydration, 705 

lipid characterization of longissimus and 
biceps femoris muscle from animals 
exsanguinated at various times after 
stunning, 1384 

math models for nonsymmetric freezing, 
1211 

method for analysis of ATP metabolites in 
skeletal muscle by HPLC, 1226 

mineral element comp of spleen, 720 

nutritional props and metabolic studies of 
acylated heart myofibrillar proteins, 43 

phys and sensory characteristics of vacuum 
pkg round steaks as influenced by post- 
mortem age and storage temp, 1746 

physicochem changes occurring during stor- 
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age of precured blends at different temps 
and 2 levels of salt, 849 

pork steaks: antioxidants in restructured, 
1779 

processing props of semimembranosus mus- 
cle as affected by elec stim and post- 
mortem treatment, 1382 

processing systems for hot and cold-boned 
primals from mature cow carcasses, 875 

props of frankfurters made from elec stim, 
344 


relationship of mineral content and tender- 
ness of meat from cattle differing in 
breed, sex and age, 49 
relationship of USDA maturity groups to 
palatability of, 1100 
rheological properties of 2 heat-induced 
protein gels, 783 
roasted flavor: characterization of new 
volatile compd in neutral fraction, 2068 
sectioned and formed steak: characteristics 
of exudate proteins involved in binding, 
1943 
sensory quality and energy use for patties, 
heated in institutional microwave and 
convection ovens, 871 
sensory evaluation of forage- and grain-fed, 
340 
significance of lactobacilli and film per- 
meability in the spoilage of vacuum-pkg, 
1119 
some functional props under heating of the 
globin prepd by CMC procedure, 1415 
storage, functional and processing charac- 
teristics of pre- and postrigor preblends 
for weiner production, 374 
tenderization of: effect of enzyme, enzyme 
level and cooking method, 1113 
use of SEM to demonstrate microbial at- 
tachment to, 1401 
vitamin B;2, E and D content of raw and 
cooked, 1786 
beet (Beta vulgaris L.) 
betacyanine and betaxanthine decolorizing 
enzymes in the root, 164 
betalains in root tissue culture, 162 
purification and conc of betalaines by UF 
and reverse osmosis, 465 
benzoate, methyl 
HPLC analysis of amino acid in plant mater- 
ials as DNP-derivatives by use of, 1594 
N6-benzyladenine 
effect of shelf-life and quality of raw and 
cooked broccoli, 1675 
berries, Saskatoon (Amelanchier alnifolia) 
chem comp of, 1730 
betacyanine 
decolorizing enzymes in the beet root, 164 
betalains 
in beet root tissue culture, 162 
purification and conc by UF and RO, 465 
betaxathine 
decolorizing enzymes in the beet root, 164 


acceptability of as a function of serving 
temp, 1549 
freeze-thaw stability of Illinois soybean, 299 
rheology and water imbibing of major frac- 
tions of soybean, 1021 
soy: effect of added oil on quality, 2064 
soybean: effect of solutes on rheology of 
soy flour and its components, 792 
BHA (butylated hydroxyanisole) 
antibacterial effects against Bacillus sp, 796 
antioxidants in restructured beef/pork steaks, 
1779 
detm of in dehydrated mashed potatoes, 589 
effects of on growth, sporulation and 
pseudomycelium production by S. cere- 
visiae, 1717 
BHT (butylated hydroxytoluene) 
detm of in dehydrated mashed potatoes, 
589 


effect of salts and salt mixtures on recovery 
of Y. enterocolitica, 1250 


effect of diamines, polyamines and tuna 


| 
| 


fish extracts on, of histamine to mucin, 
79 

mass balance model for enthalpy of water 
binding by a mixture, 110 

meat pieces into sectioned and formed 
beef steak: char. of exudate proteins, 
1943 

of Cu and Zn to dietary fiber sources: ion 
exchange column method, 125 

technique to measure, of nonmeat proteins 
in muscle-juncture formation, 711 

biochemistry 

crystalline forms of lactose produced in 
acidic alcoholic media, 1948 

effect of alkaline treatment of soy protein 
on sulfur amino acid bioavailability, 2070 

effect of storage on, in a heat-processed 
liquid milk-based product, 228 

further studies on roles of head and tail 
regions of myosin molecule in heat- 
induced gelation, 114 

of Fe produced by the corrosion of steel in 
apples, 609 

of shellfish chitin waste: waste pretreatment, 
enzyme production, process design and 
economic analysis, 901 


from conc whey permeates, 1892 


ing 
energy consumption in, 295 
hot water: appin of leaching model to 
describe potato nutrient losses in, 1519 
bleaching agents 
reactions of aqueous Cl and ClO2 with 
lipids: Cl incorporation, 482 


incorporation of proteins into sausage, 405 
plasma gels, characteristics: compression 
and penetration, 1960; methodological 
aspects of water binding of, 


water binding properties, 1955, 1965 
blueberries 
dehydrated by CEPS, 445 
enhancement of sensory quality by post-har- 
vest appln of acetaldehyde and ethanol, 
270 


bovine marrow lipids, 657 

in sausages, 1622 

ing/deboning . 

computer-assisted identification of bacteria 
on hot-boned and conventionally proc- 
essed beef, 363 

effect of auger- and press-type MD machine 
on characteristics, 1757 

effect of, of beef on factors of economic 
importance, 864 

effects of on phys changes, cooking time 
and losses and tenderness of beef roasts, 
210 

effects of on restructured beef steaks, 1008 

effect of Na nitrite conc, Na erythorbate 
and storage time on quality of franks 
mfg from MD turkey, 1626 

effects of temp on bacterial counts and shelf 
life characteristics of beef cuts, 852 

PER and amounts of selected nutrients in 
MD spent layer meat, 655 

processing systems for hot- and cold-boned 
primals from mature cow carcasses, 875 

proximate analysis, selected vitamin and 
minerals and cholesterol content of MD 
and hand-deboned broiler parts, 885 

bran 

adsorption of bile acids by components, 
1276 

HPLC analysis of phytic acid in, 1257 

interactions of wheat with iron, 1296 

reduction in free fatty acid due to parboil- 
ing of paddy, 692 


compressibility as affected by slice thick- 
ness, 689 

effects of fermentation time, bromate and 
sponge salt upon the baking and phys 
dough props of a Canadian red spring 
wheat, 1143 


1955; 
structure as related to texture, 1965; 


evaluation of KCl as a salt substitute, 672 

inhibition of mold in by dimethyl fumarate, 
1710 

in vitro estimation of relative iron availability 
in, contg different forms of fortification 
iron, 723 

Iranian flat: functional and comp character- 
istics of, 926; protein quality character- 
istics, 676 

wheat: peanut hull flour as dietary fiber in, 
1899; phytic acid hydrolysis and sol. Zn 
and Fe in as affected by Ca contg addi- 
tives, $35 

white: partial replacement of wheat flour 
with yellow field pea flour, 326; thermal 
conductivity of during convective heat 
processing, 249 

yeast: texture of contg soy protein isolates: 

sensory and objective evaluation, 1149 

breadmaking 

_ characteristics of Iranian flat breads, 926 


heat penetration for sliced mushrooms 
processed in still and agitating retorts 
with comparisons to spore count reduc- 
tion, 1698 


effects of N®-benzyladenine and storage 
temp on shelf-life and quality of raw and 
cooked, 1675 
te 


sponge and dough bread: effects of on baking 
and phys dough props of a Canadian red 
spring wheat, 1143 
bromelin 
effect of on tenderization of beef, 1113 
browning 
kinetics of in whey powders during steady 
state and nonsteady state storage condi- 
tions, 92 
Maillard: reaction of sugar-glycine model 
systems: changes in sugar conc, color 
and appearance, 1376 
of linolenic acid, 2025 
buffer 
heat resistance of proteolytic C. botulinum 
type F in, 204 
thermal inactivation of C. perfringens entero- 
toxin in, 914 


c 


cabbage 
ascorbic acid and vitamin A in, from differ- 
ent geographical areas of U.S., 941 
lipid comp of, 1036 
red: deodorization of a colorant prepd from, 
972 
caffeine 
inhibition of ochratoxin A production, 319 
calcium 
activated neutral protease hydrolyzes Z-disc 
actin, 1358 
content of California wines, 825 
effect of on quality of canned squash, 306 
interaction with substrates of type-2 pea 
lipoxygenases, 1999 
model system for curd formation and melt- 
ing props of caseinates, 1235 
phytic acid hydrolysis and sol. Zn and Fe in 
whole wheat bread as affected by addi- 
tives contg, 525 
propionate: effect of on fungi in stillage, 


( 

effect of Cl treatment on wheat flour and 
starch: measurement of thermal props, 
1508 

Candida lipolytica 

studies in lipid comp and phys state of liver 

and heart mitochondria and microsomes 
_ in pigs fed on diets contg, 59 


commercial: variations in nutrient content 
of legumes, 263 

controlled atm and ethylene effects on qua!- 
ity of apricots and clingstone peaches, 
432 


economic comparison of retort pouch sys- 
tems and, 284 

effect of parabens with and without nitrite 
on C. botulinum and toxin production 
in pork slurry, 1635 

GC method for identification of spore and 
nonsporeformers in swollen cans of low- 
acid foods, 2033 

heat transfer rates to liquid foods during 
flame sterilization, 476 

home: acidifying combinations of tomatoes 
and low-acid ingredients, 2089; equili- 
brium pH of home canned foods com- 
prising low acid and high acid ingredients, 
277 

identification of volatile flavor compds of 
fresh, frozen beef stew compared with 
canned, 1444 

techniques for instant parboiled rice, 1734 

utilization of cheese whey permeate in 
beans and plums, 1649 

variation of vitamin conc and retention in 
snapbeans from 3 processing plants dur- 
ing 2 yr, 1545 


effect of hydrogenation on chem comp of 
oil, — on phys props of oil, 2004 
capelin (Mallo tus villosus) 
minced fish production from: a new method 
for gutting, skinning and removal of fat 
from smail fatty fish species, 347 
caprine (goat) 
stabilization of frozen milk conc by enzy- 
i matic lactore hydrolysis, 423 


examination of chili pepper and nutmeg 
oleoresins using the Salmonella/mam- 
malian microsome mutagenicity assay, 
330 

carbohydrate 

effect of tannic acid on a low tannin African 
sorghum variety in relation to, 1380 

in raw and cooked veg: HPLC detm, 2086 

interference and its correction in pectin 
analysis using the m-hydroxydiphenyl 
method, 756 


removal of phenolic compds from soy pro- 
tein extracts using activated, 933 
carbonate, Ca 
phytic acid hydrolysis and sol. Zn and Fe in 
whole wheat bread as affected by, 535 
lioxid 


effect on maple syrup stored in plastic jugs, 
1741 

extending shelf life of fresh wet red hake 
and salmon using modified atm and K- 
sorbate ice at 1°C, 1048 

influence on E. coli in camembert cheese 
made from ultrafiltered milk, 733 

malic acid as source in cucumber juice 
fermentations, 1862 

storage characteristics of brown shrimp 
stored in retail pkg contg, 911 

carbonyl 

influence of TBHQ and other surface 
coatings on formation of, in peanuts, 
246 

ns 

effect of belly comp on sorbate-cured bacon, 
218 

effect of belly handling and smoking delay 
on regular and sorbate-cured bacon, 222 

examination of chili pepper and nutmeg 
oleoresins using the Salmonella/mam- 
malian microsome mutagenicity assay, 
330 

effect of dl-a-tocopherol on antibotulinal 
effectiveness of NaNO in bacon, 1797 

effect of pkg film and vacuum level on regu- 
lar and sorbate-cured bacon, 355 

effect of NaNO? on flavor and TBA values 

in canned, comminuted ham, 1767 

inhibition of N-nitrosopyrrolidine in a 
cured bacon by @ 
systems, 1598 

inhibition of Salmonella by Na nitrite and K 
sorbate in frankfurters, 1615 
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canola 
biomass b 
blood Capsaicin 5 
bone carbon 
(6)viii, 1018 
| bread 


sensory attributes and Instron measurements 
of reduced-nitrite poultry frankfurters 
with sorbic acid or K-sorbate, 207 
sol. of polystyrene in veg oils, essential oils 
and their constituents, 1832 
sorption/desorption of VCM in PVC se- 
lected food simulants systems, 1208 
carotene 
effect of lye peeling conditions on loss in 
sweet potatoes, 210 
carotenoid 
activity in selected veg from different geo- 
graphical areas of U.S., 941 
extraction of astaxanthin pigment from 
crawfish waste using a soy oil process, 
892 


purification and jrops of muscle cathepsin 
D, 647 
carrots 
ascorbic acid and vitamin A in from differ- 
ent geographical areas of U.S., 941 
effect of seiected plasticization treatments 
and storage on freeze-dried and com- 
pressed bars, 1749 
casein 
detm of D-amino acid in some processed 
foods and effect of racemization on in 
vitro digestibility, 1229 
sffect of dietary fiber constituents on the in 
vitro digestibility of, 556 
kinetics of racemization of amino acid resi- 
dues in, 760 
sulfur amino acid stability: H2O2 treatment 
of, 1181 
caseinate 
model system for curd formation and melt- 
ing props of Ca, 1235 
catechin 
interactions with legume starches, 2080 
cathepsin D 
purification and props of carp muscle, 647 
iflower 
thermal destruction of vit B6 in puree, 1512 


ascorbic acid and vit A activity in from 
different geographical areas of U.S., 941 
cellulose 
detm of NDF in breakfast cereals, 550 
production of ethanol from, using C. 
thermocellum, 238 


breakfast: detm of NDF in, 550 

influence of cooking method on digestibility 
of starches, 1 

nutritional evaluation of cheese whey mix- 
tures, 81 

chapati 

chem comp and protein qaulity of wheat 
triticale, 2015 

puffing and textural characteristics of in 
relation to varietal differences in gluten 
comp, 231 

cheese 

Camembert: behavior of enteropathogenic 
E. coli in, made from ultrafiltered milk, 
728; influence of diafiltration, lactose 
hydrolysis and CO on E. coli in, 733 

cheddar: rheological evaluation of, 631 

cottage: heat transfer during washing, 89; 
modeling of isothermal diffusion of 
whey components from during washing, 
84; partial demineralization of whey 
using heat treatment process, 1645; 
prediction and characterization of normal 
and vat-failed, 418 

cream: green curds — effect of freezing/ 
thawing on rheological props of, 1811 

micre¢ psulation of bacterial cell-free 
extract to produce acetic acid for en- 
hancement of flavor, 1803 

Mozzarella: textural props of analogs mfg 
from soybeans, 906 

nutritional evaluation of cereal-whey mix- 
tures, 81 

protein size and meltability in enzyme- 
treated product, 670 

utilization of whey permeate in canned 
beans and plums, 1649 


chemistry 

aseptically pkg papaya and guava puree: 
changes in during processing and storage, 
1164 

behavior of low molecular weight organic 
acids during freeze drying, 954 

changes in comp of winged bean during seed 
development, 2051 

composition of Saskatoon berries, 1730 

composition of winged bean, 821 

corn distiilers’ dried grains: dry fractiona- 
tion and comp, 1155 

effect of Cl treatment on wheat flour and 
starch: measurement of thermal props 
by DSC, 1508 

effect of hydrogenation on comp of ~-nola 
oil, 1338 

effect of modifications on some physico- 
chem props and heat coagulation of egg 
albumen, 1454 

estimation of fungal contamination in toma- 
to products by a chem assay for chitin, 
437 

Maillard browning reaction of sugar-glycine 
model systems: changes in sugar conc, 
color and appearance, 1376 

model systems for curd formation and melt- 
ing props of Ca-caseinates, 1235 

of prickly pear seed oil, 2060 

of roundnose grenadier subjected to long 
term frozen storage, 1670 

of wheat triticale chapatis, 2015 

partial purification and characterization of 
an acid phosphatase from papaya, 1498 

partial separation and characterization of 
papya endo- and exo-polygalacturonase, 
1478 

pilot-plant study of continuous ultrasonic 
extraction of soybean protein, 1127 

prediction and characterization of normal 
and vat-failed cottage cheese, 418 

props of banana starches, 1493 

props of egusi seed protein products, 829 

props of faba beans, 1695 

reactions of aqueous chlorine and chlorine 
dioxide with lipids: Cl incorporation, 
482 

thermal destruction of vit B6 vitamers in 
buffer soln and cauliflower puree, 1512 

volatile constituents of loquat fruit, 1743 

effect of sucrose addn on sugar and sorbitol 
comp of, 281 

che 


relationship of sounds to judgments of 

crispness, crunchiness and hardness, 121 
chicken 

Ca-activated neutral protease hydrolyzes Z 
disc actin, 1358 

effect of nitrite and sorbate on total number 
of aerobic microorganisms in white and 
dark meat patties, 858 

factors affecting growth and toxin produc- 
tion by C. botulinum type E on irradiated 
skins, 867 

ice-packed and deep chilied: changes in 
nutrient content during chill-holding, 
1763 

inactivation and injury of a hemolytic radia- 
tion-resistant Micrococcus isolated from 
chicken meat, 1345 

marinating of for deep-fat frying, 1016 

PER and amounts of selected nutrients, 655 

proximate analysis, selected vitamin and 
minerals and cholesterol content of MD 
and hand-deboned parts, 885 

purine content of raw and roasted, 1374 

sampling methods for detection of Salmonel- 
la in raw carcasses, 1643 

timed emulsification studies with breast 
muscle: sol. and insol. myofibrillar pro- 
tein, 1438; whole muscle, low-salt 
washed muscle and low-salt sol. proteins, 
1460 

thermal inactivation of C. perfringens en- 
terotoxin in gravy, 914 
See also poultry 

chickpea (Cicer arietinum L.) 

oligosaccharides in, and their air-classified 

protein and starch fractions, 498 
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studies on Desi and Kabuli varieties: level of 
amylase inhibitors, oligosaccharides and 
in vitro starch digestibility, 510 


effect of injury on texture and fungal rot of 
mangoes, 992 


bioconversion of waste: waste pretreatment, 
enzyme production, process design, and 
economic analysis, 901 
estimation of fungal contamination in toma- 
to products by a chem assay, 437 
functional props of, 593 
chitosan 
functional props of, 593 
chlorophyll 
degradation in spinach system at low and 
intermedia. ay, 1995 


Ca: phytic acid hydrolysis and sol. Zn and 
Fe in whole wheat bread as affected by, 
535 

group IIA metal: recovery of lactose fom 
aqueous soln using, 1705 

Mg: phytic acid hydrolysis and sol. Zn and 
Fe in whole wheat bread as affected by, 
535 

K: evaluation of as a salt substitute in bread. 
672 

Na: aroma, color, and lipid oxidation of 
turkey muscle emulsions, 393 

chlorine 

effect of on wheat flour and starch: measure- 
ment of thermal props by DSC, 1508 

effect of wash water on V. cholerae in oys- 
ters, 1028 

microbiol. quality of vacuum pkg poultry 
with or without, 380 

reactions with lipids: chlorine incorpora- 
tion, 482 

dioxide 


e 

reactions with lipids: chlorine incorpora- 
tion, 482 
terol 


content of MD and hand-deboned broiler 
parts, 885 

content of raw and cooked beef longissimus 
muscles with different degrees of marbl- 
ing, 716 

effect of changes in intermuscular and SQ 
levels of fat on in raw and cooked beef 
steaks, 1638 

in 3 species of crab found in the N.W. At- 
lantic, 1025 

level in mice fed raw or heated egg albumen, 
714 

serum: levels in rats fed skim milk fer- 
mented by L. acidophilus, 2078 

chopping 

temperature: effect on microstructure of 
meat emulsions, 1930 

ultrastructural changes during, of a frank- 
furter batter, 1011 

chromatography 

gas: changes in volatile sulfur compds of 
whisky during aging, 101; effects of vari- 
ous kitchen heat treatments, UV light, 
and gamma irradiation on Mirex insecti- 
cide residues in fish, 350; instrumental 
analysis of seafood comp, 76; isolation 
and identification of objectionable vola- 
tile flavor compds in defatted soybean 
flour, 16; isolation and identification of 
volatile compds from roasted peanuts, 
127; method for identification of spore- 
and nonspore-formers in swollen cans of 
low-acid foods, 2033; volatile flavor 
compds from shallots, (5)iv, 606 

GL: analysis of fatty acid from 5 black wal- 
nut cultivars, 1753; discrimination and 
cluster analysis of soy sauce profiles, 
1562; oligosaccharides in 11 legumes and 
their air-classified protein and starch 
fractions, 498 

HPL: analysis of amino acids in plant mater- 
ials as DNP derivatives by use of methyl 
benzoate as the internal std, 1584; analy- 
sis of phytic acid in foods, 575; analysis 


chilling 
chitin 
“4 Carp 
ow 
| 
celery 
cereal 
é. 
~ 


of phytic acid in selected foods and bio- 
logical samples, 1257; detm of agaritine 
in cultivated mushrooms, 1539; detm of 
carbohydrates in raw and cooked veg, 
2086; effect of sucrose addn on sugar 
and sorbitol comp of cherries and their 
derived conc, 281; humectant analysis of 
intermediate moisture meat by, 342; 
method for the analysis of ATP metabo- 
lites in beef skeletal muscle, 1226; meth- 
od for detm of folacin in selected foods, 
1568; reactions of aqueous chlorine and 
chlorine dioxide with lipids: chlorine 
incorporation, 482; removal of phen- 
olic compds from swv proiein extracts 
using activated carbon, 933; reverse 
phase: modification and evaluation of, 
for amino acid analysis, 338; riboflavin 
photochem degradation in pasta mea- 
sured by, 545; simultaneous detm of 
thiamin and riboflavin in selected foods, 
2048 
hydrophobic: purification of coml pectinase, 
2076 
ion exchange: Cu and Zn binding to dietary 
fiber sources using, 125 
studies on subunits involved in interaction 
of soybean 11S protein and myosin, 
1984 
chromium 
accumulation of in hydroponically grown 
soybeans and distribution of in processed 
soybean fractions, 1283 
effects of laboratory scale processing on 
veg, 1693 
citrus 
UF and RO recovery of limonene from 
processing waste streams, 946 
See also individual species 
clam (Mya arenaria) 
development and use of a proficiency test 
specimen for paralytic shellfish poison- 
ing, 1041 
classification, air 
development of food ingredients from Navy 
beans by, 1151 
of peas varying widely in protein content, 
1263 
of protein and starch fractions of 11 leg- 
umes. 1301 
Clostridium botulinum 
effect of dl-a-tocopherol on antibotulinal 
effectiveness of NaNO in bacon, 1797 
effect of parabens with and without nitrite 
on canned pork slurry, 1635 
influence of K-sorbate and pH on 10 strains 
of type Aand B 
inhibition in comminuted pork by antioxi- 
dants and phenolics, 1926 
toxigenesis: oxidation-reduction potentials 
of canned foods and their ability to 
support, 1879 
type E: factors affecting growth and toxin 
production by on irradiated chicken 
skins, 867 
type F: heat resistance of in phosphate buf- 
fer and crabmeat, 204 
Clostridium perfringens 
effect of temp, solute and pH on the toler- 
ance of to reduced aw, 1754 
thermal inactivation of enterotoxin in buffer 
and chicken gravy, 914 
Clostridium sporogenes P.A. 3679 
media comparison for the enumeration and 
recovery of, 579 
Clostridium thermocellum 
production of ethanol from ceilulose, 328 
clotting 
of milk: use of oscillatory deformation tech- 
niques to detm times, 1912 
CMC (carboxymethylcellulose) ‘ 
some functional props under heating of 
globin prepd by, 1415 
tion 


effect of chem modification on, of egg 
albumen, 1454 
coating 
behavior of suspensions, 324 


influence of on formation of carbonyl 
compds in granulated roasted peanuts, 
246 
retention of micronutrients by, of rice, 260 
sectioned and formed product made from 
emulsion-coated pork tissue, 1080 
cobalt 
interaction of phytic acid with, 1014 
cocobean 
lipid comp and fatty acid metabolism in 
tissue culture, 768 


water-thawing of fish using low frequency 
acoustics, 71 

ee 

method for quantitative evaluation of emul- 
sion stability in whiteners, 680 
n, bovine 

influence of anion and cation on WHC of, at 

different pH values, 705 

colloid 

props of whole egg magma, 1423 


changes in rind, flesh and juice of blood 
oranges stored in air-supp with ethylene 
or O-enriched atmos, 2091 
Concord grape juice: effect of heating on, 
1883 
fiber optic spectrophotometry and wetness 
of meat, 1940 
formation in processed meat products: low 
mol. wt components in sarcoplasm pro- 
moting, 2062 
ham massaging: effect of cycle, environmen- 
tal temp and pump level on, 1083 
Maillard browning reaction of sugar-glycine 
model systems: changes in, 1376 
of turkey muscle emulsions, 393 
redness in colored sucrose soln, 747, (5)vi 
colorants 
deodorization of, from red cabbage, 972 
compressibility 
of bread as affected by slice thickness, 689 
computer 
analysis of some theoretical rate effects in 
mastication and in deformation testing 
of foods, 1572 
heat transfer and moisture loss of spherical 
fresh produce, 596 
identification of bacteria on hot-boned and 
conventionally processed beef, 363 
cookies 
evaluation of quality of supp with DDG 
flours, 684 
functional props of P. vulgaris proteins: 
amino acid comp, in vitro digestibility 
and appin to, 8 
cooki 
conventional: differences between top round 
roasts and semimembranosus muscle 
strips cooked in a model system, 1603 
cookability of faba beans, 1695 
effects of elec stim and hot-boning on, of 
beef roasts, 210 
effect of elec stim and steak temp on loss 
during, 687 
effect of methud on tenderization of beef, 
1113 
effect of on oligosaccharide content of dry 
beans, 924 
effects of on restructured steaks, 386 
evaluation of 54° and 60°C holding temps 
on aerobic plate counts and coliform 
detm of contaminated beef roasts, 226 
foodservice systems with conduction, con- 
vection and microwave reheat subsys- 
tems: nutrient retention in beef loaf, 
potatoes and peas, 1089 
influence of on survival of Trichinelia spir- 
alis in pork chops from experimentally 
infected pigs, 1006 
influence on digestibility of legume and 
cereal starches, 1 
in microwave ovens: destruction of Trichina 
larvae in beef/pork loaves, 1096 
sensory quality and energy use for scram- 
bled eggs and beef patties heated in 
institutional microwave and convection 
ovens, 871 


ultrastructural changes during of a frank- 
furter batter, 1011 
WHC and textural acceptability of pre- 
_ cooked, frozen, whole-egg omelets, 412 


effect of on steam and lye peeling of apples, 
267 

heat transfer during the washing of small 
curd cottage cheese, 89 


binding to dietary fiber sources: an ion 
exchange column method, 125 
content of California wines, 825 
effect on degradation of vit A in beef liver 
puree during heat processing, 844 
interaction of phytic acid with, 1014 
corn 
ascorbic acid and vit A activity in from 
different geographical xreas of U.S., 941 
characteristics of frozen desserts sweetened 
with syrup, 472 
effect of Lactobacillus fermentum, B. sub- 
tillus, B. cereus and P. maltophilia singly 
and in combination on relative nutritive 
value of fermented meal, 1294 
evaluation of sesame flour as a complemen- 
tary protein source for combination 
with, 457 
fatty acid comp and triglyceride structure of 
oil and margarine, 36 
flavor and selected chem components of 
ground beef from steers fed, 699 
microwave processing to destroy Salmonel- 
lae in soy-milk blends and effect on 
product quality, 1683 
props and uses of horny and floury endo- 
sperms of, 1687 
protein losses in traditional agidi paste pro- 
duction, 1728 
sugar composition and flavor quality of high 
sugar and normal sweet, 753 
corrosion 
bioavailability of Fe produced by corrosion 
in apples, 609 
co 
direct hexane extraction process for, 314 
effects of acylation of flour with various 
acid anhydrides on protein extractability 
and functional props of resulting protein 
isolates, 1713 
fate of pigments and phytate during isola- 
tion of protein from flour, 1032 


oligosaccharides in, and their air-classified 
protein and starch fractions, 498 
crab 
cholosterol and fatty acid content in 3 spe- 
cies found in the N.W. Atlantic, 1025 
heat resistance of proteolytic C. botulinum 
type F in, 204 
instrumental analysis of seafood composi- 
tion, 76 
cranberri 
identification of the hydroxycinnamic acid 
derivatives in, 774 
sepn and purification of hydroxycinnamic 
acid derivatives in, 585 
crawfish 
extraction of astaxanthin pigment from 
waste using a soy oil process, 892 
creatine 
changes in content in yellowtail muscle dur- 
ing ice storage, 1662 
croaker, Atlantic 
actomyosin: thermal denaturation and aggre- 
gation, 1916 
effect of high doses of high and low inten- 
sity UV irradiation on surface micro 
counts and storage life of, 1667 
heat gelation props of actomyosin and suri- 
mi prepd from, 1921 
crowberry (Empetrum nigrum coll.) 
nonvolatile acids in juice, 1466 
stallization 
of ice in frozen beef, 1410 
CSS (corn syrup solids) 
characteristics of frozen desserts sweetened 
with, 472 
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copper 
cod 
color 
| 


cucumbers 
air-purged, brined: prevention of mold- 
induced softening in by acidification, 
1723 
effect of postharvest holding conditions on 
the quality of salt-stock pickles, 449 
influence of processing methodology on 
quality of pickles, 949 
lead content in canned, 322 
malic acid as source of CO2 on juice fermen- 
tations, 1862 
pickled: malic and citric acids in, 1859 
curd 
model system for formation and melting 
props of Ca-caseinates, 1235 


effect of belly comp on sorbate-cured bacon, 
218 

effect of belly handling and smoking delay 
on regular and sorbate-cured bacon, 222 

effect on pkg film and vacuum level on 
regular and sorbate-cured bacon, 355 

hams: effects of NaCl replacement on pro- 
cessing and sensory props, 1776; massag- 
ing: effect of cycle, environmental temp 
and pump level on yield, bind, and color 
of intermittently massaged hams, 1083 

inhibition of N-nitrosopyrrolidine in dry 
bacon by a-t pherol ted salt sys- 
tems, 1598 

inhibition of Salmonella by Na-nitrite and 
K-sorbate in frankfurters, 1615 

retention of nitrite and cytochrome c in the 
presence or absence of ascorbate, 1419 

cutin 

effect of disruption in steam and lye peeling 

of apples, 267 
cystine 
effect of baking on in pizza crust, 674 
hrome c 


retention of in the presence or absence of 
ascorbate, 1419 


D 


protein blends by co-extraction and co-UF, 
486 

comparison of 4 media for the enumeration 
of fungi in, 930 


growth and comp changes during the various 
developmental stages, 1489 

Iraqi: isolation and characterization of in- 
vertase from, 678 

decomposition 

correlation of EtOH conc with sensory clas- 
sification of in canned salmon, 1315 

effect of heating temp and time on, of lino- 
lenate, 744 
tion 


chlorophyll: in spinach system at low and 
intermediate ay, 1995 

effects of food comp, pH and Cu on, of 
vitamin A in beef liver puree during heat 
processing, 844 

elec stim of mature cow carcasses and its 
effect on, of myofibril protein, 889 

of riboflavin in pasta measured by HPLC, 


$45 
dehulli 
effects on phytic acid, polyphenols and 
enzyme inhibitors of dry beans, 1846 
dehydration 
of blueberries by CEPS, 445 
detm of BHA and BHT in mashed potatoes, 
589 
effect of trace mineral fortification on the 
storage stability of ascorbic acid in a 
model food system, 1198 
of maple syrup, 1023 
potential of NIR spectroscopy for estim- 
ating nutrient content of veg, 1558 
demineralization 
of cottage cheese whey using a heat treat- 
ment process, 1645 
tion 


of lysozyme exposed to peroxidizing lipids, 
737 


thermal, of actomyosin from Atl. croaker, 
1916 
deodorization 
of a colorant from red cabbage, 972 
desserts, frozen 
characteristics of, sweetened with fructose 
and lactose, 989; sweetened with xylitol 
and fructose, 472 
diacetyl 
effect on foodborne microorganisms, 1829 
diafiltration 
influence of on E. coli in camembert cheese 
' made from ultrafiltered milk, 733 
ine 
effect of on the binding of histamine to 
mucin in vitro, 79 


Teflon and non-Teflon lined: effect on 
spaghetti quality, 1055 
diet 


effects on urinary l-ascorbic acid in humans, 
334 
pancreatic enzymes, bile acids and choles- 
terol levels in mice fed raw or heated egg 
albumen, 714 
See also nutrition; public health 
diffusion 
behavior of tripalmitin in a freeze-dried 
model system at different ay, 1245 
isothermal, of whey components from cot- 
tage cheese during washing, 84, 89 
shape characterization for analysis of air 
drying of grains, 97 
digestibility 
detm of D-amino acids in some processed 
foods and effect of racemization on, of 
casein, 1229 
effect of dietary fiber constituents on, of 
casein, 556 
influence of cooking method on, of legume 
and cereal starches, 1 
of acylated beef heart myofibrillar pro- 
teins, 43 
of P. vulgaris in vitro, 8 
of starch in chickpeas, 510 
dimethylamine 
production in minced Am. plaice and black- 
back flounder mixed with a red hake 
TMAOase active fraction, 1305 
dinitrophenyl 
HPLC analysis of amino acid in plant mater- 
ials as derivatives by use of methyl 
benzoate as the internal std, 1584 
doughnuts 
sweet potato as an ingredient, 1133 


ing 

air: shape characterization for a simple dif- 
fusion analysis of in grains, 97 

rates for mullet fillet and roe, 1318 

spray: influence of dryer infeed matrices on 
retention of volatile flavor compd, 254 


economics 
comparison of canning and retort pouch 
systems, 284 
effect of hot boning and prerigor pressur- 
ization of beef on, 864 
of bioconversion of shellfish chitin waste, 
901 


albumen: changes in heat-induced rheologi- 
cal props during cold storage, 1908; 
effect of chem modification on some 
physicochem props and heat coagulation, 
1454; pancreatic enzymes, bile acids and 
cholesterol levels in mice fed raw or 
heated, 714; sulfur amino acid stability, 
H20 2 treatment of, 1181 

composition of serum from cooked-frozen- 
thawed-reheated scrambled at various pH 
levels, 1333 

development, utilization and protein quality 
of potato:soy: flakes, 461 

rheological properties of 2 heat-induced pro- 
tein gels, 783 

sensory quality and energy use for heated in 
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institutional microwave and convection 
ovens, 871 

studies on colloidal props of magma, 1423 

WHC and textural acceptability of pre- 
cooked, frozen omelets, 412 

yolk: changes in ultrastructure of by the 
growth of S. faecalis, 1435; heat-induced 
gelation of yolk LDL dispersion, 1449; 
phosvitin: fractionation and characteriza- 

of, 1903 


HPLC analysis of amino acid in as DNP-de- 
rivatives by use of methyl benzoate as 
the internal std, 1584 
egusi (Colocynthis citrullus L.) 
chem, functional and nutritional props of 
protein products, 829 
electrical capacitance 
of dark-cutting beef, 686 
electrical conductivity, static 
relationship with unfrozen water content 
in food — 1254 
electrical stimulation 
conc of creatine phosphate, adenine nucleo- 
tides and their derivatives in beef, 1350 
effects of on bacterial counts and shelf-life 
characteristics of beef cuts, 852 
effect of on meat tenderness and cooking 
loss, 687 
effect of on phys changes, cooking time and 
losses, and tenderness of beef roasts, 210 
mechanical tensioning of carcasses for im- 
proved tenderness, 1010 
of mature cow carcasses and its effect on 
tenderness, myofibril protein degradation 
and fragmentation, 889 
processing props of beef semimembranosus 
muscle as affected by, 1382 
props of frankfurters made from beef, 344 
electrodialysis 
use to improve the protein stability of 
frozen skim milks and milk conc, 1429 
analysis of raw beef samples for adulterant 
meat species by enzyme-staining of iso- 
electric focusing gels, 1608 
functional props of lupin seed proteins and 
protein conc, 491 
SDS: protein size and meltability in enzyme- 
treated, direct-acidified cheese products, 
670 
studies on subunits involved in interaction 
of soybean 11S protein and myosin, 
1984 
elements 
content of lima bean seed, 2021 
essential: comp of bovine spleen and separ- 
ated spleen components, 720 
trace: accumulation of in hydroponically 
grown soybeans and distribution in pro- 
cessed soybean fractions, 1283 
emulsification 
effects of prerigor pressurization on muscle 
protein, 861 
emulsion 
aroma, color and lipid oxidation of turkey 
muscle, 393 
meat: effect of chopping temp on micro- 
structure, 1930 
method for quantitative evaluation of stab- 
ility of in coffee whiteners, 680 
sectioned and formed product made from 
coated pork tissue, 1080 
studies with chicken breast muscle: sol. and 
insol. myofibrillar proteins, 1438 
timed studies with chicken muscle, low salt- 
washed and low-salt sol. proteins, 1460 
energy 
consumption in water blanching, 295 
evaluation of UHT shell and tube processing 
system, 1875 
saving processes alternatives for conc tomato 
products, 1853 
use during orange peel oil recovery, 2008 
use for scrambled eggs and beef patties 
heated in institutional microwave and 
convection ovens, 871 
enterotoxin 
C. perfringens: thermal inactivation of in 
buffer and chicken gravy, 914 


LJ 


enthalpy 
mass balance model for, of water binding of 
a mixture, 110 


e 
analysis of raw beef samples for adulterant 
meat species by staining of isoelectric 
focusing gels, 1608 
banana pulp for starch hydrolysis and su- 
crose interconversion: alginate immobili- 
zation, 1836 
betacyanine and betaxanthine decolorizers 
in beet root, 164 
bioconversion of shellfish chitin waste: pro- 
duction of, 901 
Ca activated neutral protease hydrolyzes Z- 
disc actin, 1358 
Ca interaction with sbustrates of type-2 pea 
lipoxygenases, 1999 
dimethylamine and formaldehyde produc- 
tion in minced plaice and flounder 
mixed with red hake TMAOz-ase active 
fraction, 1305 
effect of heating time of soybean on vit B6 
and folacin retention, trypsin inhibitor 
activity and microstructure change, 530 
effect on tenderization of beef, 1113 
effect of tannic acid on a low tannin African 
sorghum variety in relation to carbohy- 
drate and amylase, 1380 
factors influencing production and activity 
of S. thermophilus lipase, 1579 
glutathione perioxidase in post-rigor bovine 
semitendinosus muscle, 1406 
hydrolysate of skimmilk lactose and pro- 
teins: production and characterization, 
1895 
inhibitors of dry beans: effects of dehulling 
on, 1846 
interaction between ovomucoid and lyso- 
zyme, 637 
isolation and characterization of invertase 
from Iraqi date fruit, 678 
pancreatic levels in mice fed raw or heated 
egg albumen, 714 
partial purification and characterization of 
an acid phosphatase from papaya, 1498 
partial separation and characterization of 
papaya endo- and exo-polygalacturonase, 
1478 
production and characterization of §-gal- 
actosidase from S. thermophilus, 1824 
production of fungal a-galactosidase and its 
appin to hydrolysis of galactocligosac- 
charides in soybean milk, 1973 
protein size and meltability in treated, 
direct-acidified cheese products, 670 
purification of coml pectinase by hydro- 
phobic chromatography, 2076 
stabilization of frozen goat milk conc by 
lactose hydrolysis, 423 
studies on chickpea cultivars: levels of oligo- 
saccharides and in vitro starch digestibil- 
ity, 510 
epidemiology 
effect of thermal processing on survival of 
FMD virus in ground meat, 388 
errata notices 
(1)vi, 693, (3)vi, (4)ii, (5) vii 
thorbate, NA 
effect on quality of franks mfg from MD 
turkey, 1626 
erichia coli 


ery 


behavior in Camembert cheese from ultrafii- 
tered milk, 728; influence of diafiltra- 
tion, lactose hydrolysis | and CO2 on, 733 

evaluation of 54° and 60°C holding temps 
on aerobic plate counts and coliform 
detm of control and post-cooking con- 
taminated beef roast, 226 

ethanol 

correlation of conc with sensory classifica- 
tion of decomposition in canned salmon, 
1315 

enhancement of fruit sensory quality by 
post-harvest appin of, 270 

production from apple pomace by solid 
state fermentation system, 1851 


production from cellulose by C. thermocel- 
lum, 328 
ethnic study 
taste thresholds and hedonic responses of 
panels representing 3 nationalities, 561 
See also f ethnic 
ethylene 
effects on quality of California canning apri- 
cots and clingstone peaches, 432 
explosion-puffing, continuous (CEPS) 
for dehydrated blueberries, 445 
extraction 
dairy and veg protein blends by, 486 
hexane process for glanded cottonseed, 314 
modification of the Na-hex t 
technique for rapeseed protein “conc 
prepn, 982 
of astaxanthin pigment from crawfish waste 
using a soy oil process, 892 
ultrasonic: pilot-plant study of soybean pro- 
tein, 1127 
extrusion 
aoe on plant protein texturization, 
1869 


F 
fat 
comparison of SQ thickness, marbling and 
quality grade for predicting palatability 
of beef, 397 
effect of changes in intermuscular and SQ 
levels on cholesterol content of raw and 
cooked beef steaks, 1638 
removal of from Capelin, 347 
fermentation 
activity of lactose fermenting yeasts in pro- 
ducing biomass from conc whey perme- 
ates, 1892 
corn distillers dried grains with solubles: dry 
fractionation and comp, 1155 
cucumber juice: malic acid as a source of 
CO2, 1862 
effect of Lactobacillus fermentum, B. sub- 
tilis, B. cereus and P. maltophilia singly 
and in combination on the relative nutri- 
tive value of corn meal, 1294 
effect of natural spices and oleoresins on L. 
plantarum in dry sausage, 1618 
factors influencing aflatoxin production in 
dry sausage, 1773 
microbial changes in fermented peanut and 
soybean pastes contg kojis prepd using 
A. orzae and R. oligosporus, 518; phys/ 
chem changes, 523 
of green beans: quality of, 1001 
of milk by nitrosoguanidine induced mutans 
of lactobacilli, 1027 
of Patis agents of proteolysis and its inhibi- 
tion in, 198 
prevention of mold-induced softening in air- 
purged, brined cucumbers by acidifica- 
tion, 1723 
production of ethanol from cellulose using 
C. thermocellum, 328 
purged with air: effect of treatments on 
quality of salt-stock pickles, 1866 
sausage: effect of liquid smoke on growth of 
lactic acid starter cultures, 2074 
solid state system for production of ethanol 
from apple pomace, 1851 
sponge-and-dough bread: effects of on bak- 
ing and phys dough props of a Canadian 
red spring wheat, 1143 
fern, ostrich (Matteuccia struthiopteris) 
nutrient comp of fresh fiddlehead greens, 
666 
fiber 
comp and physiological props of several 
sources of, 1472 
composition of: neutral and acidic sugar 
comp of alcohol insol. residue from 
human foods, 1469 
Cu and Zn binding to, 125 
detm of NDF in breakfast cereals: pentose, 
hemicellulose, cellulose and lignin, 550 
dietary: in Spanish fruits, 1840; in wheat 
bread peanut hull flour, 1899 


effect on in vitro digestibility of casein, 556 
interactions of sol. Fe with wheat 
1296 
fiddlehead greens 
nutrient comp of, 666 
films (pac 
nylon/Surlyn: effect of pkg level on regular 
and sorbate-cured bacon, 355 
Oz barrier: centralized pkg of beef loin 
steaks with different; micro characteris- 
tics, 1070; phys/sensory, 1059 
permeability: significance of in spoilage of 
vacuum-pkg beef, 1119 


ness 
effect of temp on, of raw fruits and veg, 440 


minced production from Capelin: new 
method for gutting, skinning and remov- 
al of fat from small fatty fish species, 
347 
minced: taster response to salt in, 2066 
N. Atlantic: sensory evaluation of texture 
and appearnace of 17 species, 1818 
See also seafood; i species 
flakes (soy:potato:egg) 
development, utilization and protein quality 
of, 461 
flatulence 
activity of smooth-seeded field pea as indi- 
cated by H production in rat, 12 


changes in, of roasted peanuts with seed size 
and storage time, 455 

compounds from shallots, 606 (5)iv 

effect of NaNO2 on canned comminuted 
ham, 1767 

identification of volatile compds of fresh, 
frozen beef stew compared with canned, 
1444 

influence of dryer infeed matrices on reten- 
tion of during spray drying, 254 

irradiation and fumigation effects on grape- 
fruit products, 958 

isolation and identification of in defatted 
soybean flour, 16 

isolation and identification of volatile 
compd from roasted peanuts, 127 

micr lation of bacterial cell-free 
extract to produce acetic acid for en- 
hancement of cheese, 1803 

of ground beef from steers backgrounded on 
pasture and fed corn up to 140 days, 
699 

of high sugar and normal sweet corn, 753 

relationship between TBA numbers and in- 
experienced panelists’ assessments of in 
cooked beef, 52 

roasted beef: char. of new volatile compd in 
neutral fraction of, 2068 

volatile of Brassica rapa, 2084 
See also sensory evaluation 

flounder, blackback 

enzymatic dimethylamine and formaldehyde 

production in, 1305 


characterization of the nonvolatile minor 
constituents responsible for the objec- 
tionable taste of defatted soybean, 19 

effects of acylation of cottonseed with 

various acid anhydrides on protein extracta- 
bility and functional props of resulting 
protein isolates, 1713 

effect of Cl treatment on wheat: measure- 
ment of thermal props by DSC, 1508 

effect of extractable lipid on the viscosity of 
yam tuber, 1378 

effect of heat treatment on sorption iso- 
therms and sol. of, from bean, 1288 

evaluation of the quality of cookies supp 
with DDG, 684 

fate of pigments and phytate during isola- 
tion of protein from cottonseed, 1032 

functional props of raw and heat processed 
winged bean, 1534 

isolation and identification of objectionable 
volatile flavor compds in defatted soy- 
bean, 16 
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kinetics of N solubility loss in isolates from 
P. vulgaris, 4 
partial replacement of wheat with yellow 
field pea in white pan bread, 326 
peanut hull: as dietary fiber in wheat bread, 
1899 
potato, in frankfurters: effect on chem and 
sensory props and total plate counts, 402 
rice: phys/chem characteristics, 240 
sesame: evaluation of as a complementary 
protein source for combinations with 
soy and corn flours, 457 
soy: effect of solutes on rheology, 792 
use of pH stat to evaluate trypsin inhibition 
and tryptic proteolysis of soy, 2018 
foaming 
of protein solutions, 1218 
folacin 


comparison of HPLC, radiometric and L. 
casei methods for detm of, 1568 

effect of heating time of soybean on, 530 

food (general) 

acceptability of as a function of serving 
temp, 1549 

analysis of a model for H2O sorption phen- 
omena in, 1590 

analysis of phytic acid by HPLC, 575 

canned: oxidation-reduction potentials of, 
and their ability to support C. botulinum 
toxigenesis, 1879 

comparison of HPLC, radiometric and L. 
casei methods for detm of folacin in, 
1568 

comp of dietary fiber: neutral and acidic 
sugar comp of the alcohol insol. residue 
from, 1469 

comparison of optimization techniques for, 
144; computer assisted analysis of some 
theoretical rate effects in mastication 
and in deformation testing of, 1572 

conditions for the formation of heat-in- 
duced gels of some globular proteins, 
1241 

conductive: simplified equations for transi- 
ent temps in, with convective heat 
transfer at the surface, 2042 

ethnic: chem comp and protein quality of 
wheat triticale chapatis, 2015; chem, 
functional and nutritional props of egusi 
seed protein products, 829; comp and 
food potential of African oil bean and 
velvet bean, 1736; functional and com- 
positional characteristics of Iranian flat 
breads, 926; isolation and characteriza- 
tion of invertase from Iraqi date fruit, 
678; microbial changes in fermented 
peanut and soybean pastes contig kojis 
prepd using A. oryzae and R. oligo- 
sporus, 518, 523; microbial investigation 
of selected spices, herbs and additives in 
S. Africa, 570; nonvolatile acids in the 
juice of crowberry, 1466; preliminary 
evaluation of a new type of kishk made 
from whey, 1140; portein losses in tradi- 
tional agidi paste production, 1728; pro- 
tein quality characteristics of Iranian flat 
breads, 676; puffing and textural charac- 
teristics of chapati in relation to varietal 
differences in gluten comp, 231; reduc- 
tion in free fatty acids due to parboiling 
of chickpeas, 510; volatile constituents 
of loquat fruit, 1743 

heat conduction correction factor of deviant 
thermal processes applied to, 642 

HPLC analysis of amino acids in plant mater- 
ials as DNP-derivatives by use of methyl 
benzoate as the internal std, 1584 

liquid: heat transfer rates to during flame 
sterilization, 476; prediction of time cor- 
rection factor for come-up heating of, 
614 

low-acid: GC method for identification of 
spore- and nonsporeformers in swollen 
cans of, 2033 

relationship between preference and accept- 
ance ratings, 1553 

relationship between static elec conduc- 
tivity and unfrozen water content, 1254 


simultaneous detm of thiamin and riboflavin 
in by HPLC, 2048 
food engineering 
moisture equilibrium in apples at several 
temps: experimental data and theoretical! 
considerations, 1484 
prediction of sorptional equilibrium data for 
starch-contg foodstuffs, 1501 
food service 
composition of serum from cooked-frozen- 
thawed-reheated scrambled eggs at vari- 
ous PH levels, 1333 
systems with conduction, convection and 
microwave reheat subsystems: nutrient 
retention in beef loaf, potatoes and peas, 
1089 
thiamin content of freshly prepared and 
leftover Italian spaghetti served in a 
univ. cafeteria, 2093 
food systems 
influence of dryer infeed matrices on the 
retention of volatile flavor compds dur- 
ing spray drying, 254 
thermal destruction of pterolyglutamic acid 
in buffer and model, 2038 
formaldehyde 
production in minced plaice and flounder 
mixed with hake TMAO.-ase active frac- 
tion, 1305 
fragmentation 
elec stim of mature cow carcasses and its 
effect on, of myofibril protein, 889 
frankfurters 
effect of chloride salts on chem/phys/sen- 
sory props of, 1800 
effect of Na-nitrite conc, Na-erythorbate 
and storage time on quality of, mfg 
from MD turkey, 1626 
inhibition of Salmonella by Na-nitrite and 
K-sorbate in, 1615 
Instron measurements and sensory scores 
for texture of, 653 
potato starch and flour in: effect on chem/ 
sensory props and total plate counts, 
402 
poultry: sensory attributes and Instron mea- 
surements of reduced nitrite, 207 
props of made from elec stim beef, 344 
storage, functional and processing character- 
istics of pre- and postrigor beef pre- 
blends for, 374 
type products from minced fish, 695 
ultrastructural changes during chopping and 
cooking of a batter, 1011 


ing 

behavior of low mol. wt organic acids dur- 
ing, 954 

diffusional behavior of tripalmitin in a 
model system at different ay, 1245 

effect of selected plasticization treatments 
and storage on carrot bars, 1749 

effects of yogurt on growth stimulation of 
rats, 1463 

rehydration of cultures of lactic strep, 668 

freezing 

characteristics of frozen desserts sweetened 
with xylitol and fructose, 472; with fruc- 
tose and lactose, 989 

chem/phys changes in red hake blocks dur- 
ing storage, 65 

chem/sensory assessment of roundnose 
grenadier subjected to long term storage, 
1670 

ice recrystallization in beef, 1410 

identification of volatile flavor compds of 
fresh, frozen beef stew compared with 
canned, 1444 

math models for, of beef, 1211 

simplified model for time calculations in 
foods, 1201 

stabilization of frozen goat milk conc by 
enzymatic lactose hydrolysis, 423 

storage stability of purple-hinge rock scal- 
lop, 1654 

studies on colloidal props of whole egg 
magma, 1423 

-thawing: green curds before processing on 
rheological props of cream cheese, 1811; 
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stability of Illinois soybean beverage, 
299 

ultrastructural study of skeletal fish muscle, 
after, 1389 

WHC and textural acceptability of pre- 
cooked, frozen, whole-egg omelets, 412 

fructose 

characteristics of frozen desserts sweetened 
with, 472, 989 

effect of sucrose addn on the sugar and sor- 
bitol comp of frozen sweet cherries and 
their derived conc, 281 

Maillard browning reaction of sugar-glycine 
model systems: changes in sugar conc, 
color and appearance, 1376 

fruit (general) 

effect of temp on firmness of, 440 

enhancement of sensory quality by post- 
harvest appin of acetaldehyde and ethan- 
ol, 270 

simple atmos generating system for experi- 
mental storage, 2097 

Spanish: dietary fibers in, 1849 

thermal inactivation of yeasts in juice supp 
with food preservatives and sucrose, 167 

water activity of, 661 


studies on the marinating of chicken parts 
for, 1016 
fumarate, dimethyl 
inhibition of mold in bread, 1710 
fumigation 
effects on flavor, aroma and comp of grape- 
fruit products, 958 


comparison of 4 media for enumeration of 
in dairy products, 930 

effect of Ca-propionate and Na-diacetate on, 
in stillage, 1018, (6)viii 

effect of chilling-injury on texture and rot 
of mangoes, 992 

estimation of contamination in tomato 
products by a chem assay for chitin, 437 


G 


galactooligosaccharides 
hydrolysis in soybean milk: production of 
fungal a-galactosidase and pin, 1973 


production of fungal, and appln to galacto- 
oligosaccharide hydrolysis in soybean 
miik, 1973 
galactosidase, beta 
production and characterization from S. 
thermophilus, 1824 
gallate, propyl 
effects of on growth, spor pseudomy- 
celium production by S. cerevisiae, 1717 


lati 


analysis of raw beef samples for adulterant 
meat species by enzyme-staining of iso- 
electric focusing, 1608 

blood plasma: compression and penetration, 
1960; methodological aspects of water- 
binding of, 1955; structure as related to 
texture, 1965; waterbinding props, 1955, 
1965 

conditions for formation of heat induced, 
of some globular food proteins, 1241 

theological props of 2 heat-induced, 783 

some functional props under heating of the 
globin prepd by CMC procedure, 1415 

use of oscillatory deformation technique to 
detm clotting times and rigidities of milk 
clotted with different conc of rennet, 
1912 

gelation 

heat-induced of egg yolk LDL dispersion, 
1449 

heat, props of actomyosin and surimi prepd 
from At. croaker, 1921 

mechanism of soybean 11S globulin: forma- 
tion of sol. aggregates as transient inter- 
mediates, 26 

studies on roles of head and tail regions of 
myosin molecule in, 114 


globin 
functional props under heating, 1415 
soybean 11S: gelation mechanism of, 26 
gluconobacter oxydans 
micr¢ psul of bacterial cell-free 
extract to produce acetic-acid for en- 
h t of ch flavor, 1803 


gluconobacter 
selective medium for isolation of, 1038 
glucose 
effect of sucrose addn on sugar and sorbitol 
comp of frozen sweet cherries and their 
conc, 281 
Maillard browning reaction of sugar-glycine 
model systems: changes in sugar conc, 
color and appearance, 1376 
glutathione 
peroxidase in post-rigor bovine semitendi- 
nosus muscle, 1406 
gluten 
puffing and textural characteristics of 
chapati in relation to varietial differences 
in, 231 
wheat: role of H bond in rupture props, 177 
glycerol 
analysis of intermediate moisture meat by 
HPLC, 342 
glycine 
Maillard browning reaction of sugar-model 
systems: changes in sugar conc, color 
and appearance, 1376 
BMP (guanosine-3’ ,S‘-monophosphate) 
regulation of aflatoxin biosynthesis: effect 
of, 153 
goldfish 
ultrastructural study of skeletal muscle after 
4 freezing at different rates, 1389 
corn distillers’ dried: dry fractionation and 
comp, 1155; evaluation of quality of 
cookies supp with flour, 684 
nutritional characteristics of distillers spent, 
1184 
shape characterization for a simple diffusion 
analysis of air drying of, 97 
gram, black (Phaseolus mungo L.) 
functional props of starch, 1528; isolation 
and partial characterization of starch, 
1524 
it 
irradiation and fumigation effects of flavor, 
aroma and composition of products, 958 
grape juice, Concord 
sugars and acid analysis and effects of heat 
on color stability, 1883 
gravy, chicken 
thermal inactivation of C. perfringens enter- 
otoxin in, 914 
grayfish (Squalus acanthias) 
chem comp and shelf life study, 188 
ier, roundnose (M. rupestris) 
chem/sensory assessment of subjected to 
long term frozen storage, 1670 
guar (Cyamopsis tetragonoloba) 
functional props of seed meal detoxified by 
different methods, 1323 
guava 
aseptically packaged puree: changes in 
chem/sensory quality during processing 
and storage, 1164 
Guinea keet 
composition of breast/thigh meat, 1372 


hake 
chem/phys changes in during frozen storage, 
65 


extending shelf-life of using CO2-O2 modi- 
fied atm and K-sorbate ice at 1°C, 1048 

red: enzymatic dimethylamine and formalde- 
hyde production in minced plaice and 
flounder mixed with TMAO-ase active 
fraction, 1305 


canned, comminuted: effect of NaNO on 
flavor and TBA values in, 1767 


effects of NaCl replacement on processing 
and sensory props of hams, 1776 

massaging: effect of cycle, environmental 
temp and pump level on yield, bind, and 

_ color of intermittently massaged, 1083 

ine 

influence of addn of texture milk proteins 
= physicochem props of meat mixtures, 
234 


post-harvest: effect on vitamin contents of 
peas, 961 


ting 
effect on quality of canned squash, 306 
heart 
nutritional props and metabolic studies of 
acylated beef myofibrillar proteins, 43 
heat/heating 
effect of chem modification on coagulation 
of egg albumen, 1454 
effect of on Mirex insecticide residues in 
fish, 350 
effect on sorption isotherms and solubility 
of flour/protein isolates from bean, 1288 
effect of time of soybean on vit B6 and 
folacin retention, trypsin inhibitor activ- 
ity and microstructure changes, 530 
effect on color of Concord grape juice, 1883 
effect on sensory characteristics of beef, 
1783 
exchangers, scraped-surface: performance 
under UHT conditions: dimensional 
analysis, 619 
gelation of hen’s egg yolk LDL dispersion, 
1449 
penetration for sliced mushrooms in brine, 
processing in still and agitating retorts 
with comparisons to spore count reduc- 
tion, 1698 
resistance of B. cereus spores from strains 
associated with diarrheal and emetic 
foodborne illnesses, 1268 
roasting of navy beans by particle-to-particle 
transfer, 996 
some functional props under, of globin, 
1415 
studies on colloidal props of whole egg 
magma, 1423 
transfer: cooling of spherical fresh produce, 
596; during the washing of small curd 
cottage cheese, 89; rates to liquid foods 
during flame sterilization, 476;simplified 
equations for transient temps in conduc- 
tive foods with, 2042 
treatment for trypsin inhibitor inactivation 
on phys/functional props of peanut 
protein, 917 
hemicellulose 
“— of NDF in breakfast cereals, 550 
S 


micro investigation of, in S. Africa, 570 
herring (Clupea ) 
liquid peroxidation by microsomal fractions 
isolated from muscle, 1395 
in 
discrepancies of Davis method in estimating, 
in orange juice, 2058 
hexane 
extraction process for glanded cottonseed, 
314 
histamine 
effect of diamines, polyamines and tuna fish 
extracts on binding to mucin, 79 
formation in abusively stored Pacific mack- 
erel: effect of CO2-modified atm, 1386 
production as a function of temp and time 
of incubation, 1311 
histochemistry 
malt modification assessed by, 786 
histology 
char. of beef and pork cooked by dry/moist 
heat in conventional/microwave oven, 
1936 
humectants 
analysis of intermediate moisture meat by 
HPLC, 342 
water binding capacity of 22 L-amino acids 
from ay, 0.33-0.95, 1952 


hydration 
influence of anion and cation on the WHC 
of bovine hide collagen at different pH 
values: effect of NaCl and polyphos- 
phates, 705 
flatulence activity of the smooth-seeded 
field pea as indicated by production in 
the rat, 12 
role of bonding in rupture props of wheat 


effect of on chem comp of canola oil, 1338 
effect of on phys props of canola oil, 2004 
hydrolysis 
effect of lye peeling conditions on, of starch 
in sweet potatoes, 810 
influence of lactose on E. coli in camembert 
cheese from UF milk, 733 
of phytic acid in whole wheat bread as af- 
fected by Ca contg additives, 535 
stabilization of frozen goat milk, conc, 423 
starch: alginate immobilization of banana 
pulp enzymes for, 1836 
hydrophonics 
accumulation of selected trace elements in 
soybeans and distribution of the elements 
in processed soybean fractions, 1283 


ice 
recrystallization in frozen beef, 1410 
inactivation, thermal 
of C. perfringens enterotoxin in buffer and 
in chicken gravy, 914 
incubation 
bacterial histamine production as a function 
of time, 1311 


detection of microbial contamination uti- 
lizing CO analyzer, 1222 
ingredient(s) 
components in mixing experiments, 836 
insecticide(s) 
effects of various kitchen heat treatments 
on Mirex residues in fish, 350 
invertase 
isolation and characterization of from Iraqi 
date fruit, 678 
iron, 
accumulation of in hydroponically grown 
soybeans and distribution in processed 
soybean fractions, 1283 
binding capacity of human milk, 1298 
bioavailability of, produced by corrosion of 
steel in apples, 609 
content of California wines, 825 
effects of storage on bioavailability and 
chem of powders in heat-processed 
liquid milk-based product, 228 
interaction of phytic acid with, 1014 
interactions with wheat bran, 1296 
in vitro estimation of availability in breads 
and meals contg different forms of for- 
tification, 723 
in whole wheat bread as affected by Ca 
contg additives, 535 
Measurement and content of nonheme and 
total in muscle, 741 
irradiation 
effects on flavor, aroma and comp of grape- 
fruit products, 958 
effect on Mirex insecticide residues in fish, 
350 
gamma: of meat, (3)iv, (5)vi; of sweet 
potato roots, accumulation of sucrose, 
2011 
growth and toxin production by C. botu- 
linum type E on irradiated chicken skins, 
867 
ultraviolet: effect of high doses of high and 
low intensity irradiation on surface 
microbiological counts and storage-life 
of fish, 1667 


irrigation 


effect of on pecan quality and relationship 
of selected quality parameters, 1272 
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\ 
handling 
gluten, 177 
hydrogenation 
infrared 
ham | 


effect of on quality of canned squash, 306 


J 


high-density 
pigmented and unpigmented for storage of 
maple syrup: effect of O2, COz and N 
on, 1741 


grape: sugars and acid analysis and effect 
of heating on color stability, 1883 

nonvolatile acids in crowberry, 1466 

orange: change in color in modified atm 
storage, 2091; storage stability of conc 
pkg aseptically, 429 

thermal inactivation of yeasts in fruit, supp 
with preservatives and sucrose, 1679 


K 


effects of lab scale processing on Cr and Zn, 
1693 


Arrhenius as applied to product constituent 
losses in UHT processing, 1886 

effects of food composition, pH and Cu on 
degradation of vitamin A in beef liver 
puree duiring heat processing, 844 

of ascorbic acid autoxidation as a function 
of dissolved O7 conc and temp, 765 

of browning ond protein quality loss in 
whey powders during steady state and 
nonsteady state storage conditions, 92 

of nitrogen solubility loss in heated flour 
and protein isolates from bean, 4 

of racemization of amino acid residues in 
casein, 760 

significance of break in Arrhenius plot of 
rice barboiling kinetics, (1)iv 


evaluation of, made from whey, 1140 


fermented peanut and soybean pasts contg: 
microbial changes, 518; phys/chem 
changes, 523 


L 


lactobacilli 
accelerated fermentation of milk by nitro- 
soguanidine induced mutans of, 1027 
significance of in spoilage of vacuum-pkg 
beef, 1119 
L. acidophilus 
serum cholesterol levels in rats fed skim 
milk fermented bv. 2078 
L. casei 
evaluation of lactic acid bacteria for extend- 
ing shelf life of shrimp, 897 
methods for detm of folacin in foods, 1568 
L. fermentum 
effect of on relative nutritive value of 
fermented corn meal, 1294 
L. plantarum 
effects of acids on K-sorbate inhibition, 134 
effects of natural spices and oleoresins c.1, 
in fermented dry sausage, 1618 
malic acid as CO2 source ii cucumber juice 
fermentations, 1862 
lactoferrin 
content of human milk, 1298 


characteristics of frozen desserts sweetened 
with, 989 

crystalline forms from acidic alcoholic 
media, 1948 

influence of on E. coli in camembert cheese 
made from UF milk, 733 

recovery of from aq soin using group IIA 
metal chlorides and NaOH, 1705 

skim milk: production and characterization 
of an enzymatic hydrolysate of, 1895 

stabilization of frozen goat milk by enzy- 
matic hydrolysis, 423 


content of Zn in selected muscle, 1020 


effects of prerigor pressurization on emul- 
sifying capacity of protein, 861 

influence of type (wooled or hair) and breed 
on growth and carcass characteristics 
and sensory props, 1365 


applin of to describe potato nutrient losses 
in hot water blanching, 1519 


content in canned foods contg vinegar, 322 
content of California wines, 825 
content in canned leeks, 322 


lead content in canned, 322 


s 

antinutritive factors in and their air-classified 
protein and starch fractions of baby 
lima, navy, Great northern, mung, faba 
and soybeans, lupins, lentils, chickpeas, 
cowpeas and field peas, 1301 

influence of cooking method on digestibility 
of starches, 1 

oligosaccharides in, 498 

starch: interactions of tannic acid and 
catechin with, 2080 

sulfur amino acid stability: effects of proc- 
essing on proteins, 1170 

variations in nutrient content of coml 
canned, 263 


oligosaccharides in, and their air-classified 
protein and starch fractions, 498 
letters to editor 


(1)iv, (3)iv, (5)iv, (6)vii 


antioxidant props of, 1745 
detm of NDF in breakfast cereals, 550 


UF and RO recovery of from citrus proc- 
essing waste streams, 946 
linolenate 
effect of heating temp and time on volatile 
oxidative decomposition, 744 


factors influencing product and activity of 
S. thermophilus, 1579 
lipid(s) 
characterization of muscle from beef animals 
exsanguinated at various times after 
stunning, 1384 
compression in cocobean tissue culture, 768 
comp in pigs fed on diets contg C. lipoly- 
tica, 59 
comp of cabbage, 1036 
effects of acidified processing and storage 
on in mung bean sprouts, 1158 
effect on viscosity characteristics of yam 
tuber flours, 1378 
of bovine bone marrow, 657 
oxidation of turkey muscle emulsions, 393 
peroxidation by microsomal fractions iso- 
lated from herring muscle, 1395 
polymerization and denaturation of lyso- 
zyme exposed to, 737 
reactions of aqueous Cl and CIC2 with, 482 
lipoprotein, low density 
heat-induced gelation of egg yolk, 1449 
lipoxygenases, Type-2 pea 
Ca interaction with substrates, 1999 


beef: effects of food comp, pH and Cu on 
the degradation of vitamin A in puree 
during heat processing, 844 
pork: influence of tumbling and phosphate 
on yield, sensory and chem characteristics 
of loaf, 359 
loquat (Eriobotrya japonica Lindl.) 
volatile constituents of, 1743 
lupin (Lupinus mutabilis) 
functional props of seed proteins and 
protein conc, 491 
lupine 
oligosaccharides in and their air-classified 
protein and starch fractions, 498 


effect of peeling on phenolic destruction, 
starch hydrolysis and carotene loss in 
sweet potatoes, 810 
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peeling: effect on sweet potato tissue, 813 
effect of baking on pizza crust, 674 


interaction with ovomucoid, 637 
polymerization and denaturation of when 
exposed to peroxidizing lipids, 737 


erel 
Atlantic (Scomber scombrus): shelf life 
in ice, 1808 
effect of high doses of high and low inten- 
sity UV irradiation on surface micro 
counts and storage life, 1667 
histamine formation in abusively stored: 
effect of CO>-modified atm, 1386 
Spanish (Scomberomorus maculatus): de- 
scriptors for texture profile analysis of 
frankfurter-type products from, 695 
magma, whole egg 
studies on colloidal props, 1423 
esium 
content of California wines, 825 
interaction of phytic acid with, 1014 
malonaldehyde 
effect of antioxidants on production in 
bovine muscle and adipose tissue stored 
fresh and frozen, 1329 
malt 
modification assessed by histochem, light 
microscopy, TEM and SEM, 786 


interaction of phytic acid with, 1014 
mangoes (Mangifera indica L.) 
effect of chilling-injury on texture and 
fungal rot of, 992 


dehydrated syrup, 1023 
syrup stored in plastic jugs: effect of O2, 
_CO2 and N, 1741 


cholesterol content of raw and cooked beef 
muscle with different degrees of, 716 

comparison of SQ fat grade fro predicting 
palatability of beef, 397 


margarine 
fatty acid composition and _ triglyceride 
structure of, 36 


ting 
chicken parts for deep-fat frying, 1016 


ham: effect of cycling, environmental temp 
and pump level on yield, bind and color, 
1083 

mathematics 

comparison of formula methods for calcu- 
lating thermal processing lethality, 626 

comparisons of general and Ball formula for 
retort pouch process calculations, 880 

comparison of optimization techniques for 
appln to food product and process 
development, 144 

correction factor of deviant thermal proc- 
esses applied to pkg heat conduction 
food, 642 

heat transfer and moisture loss of spherical 
fresh produce, 596 

heat transfer during washing of small curd 
cottage cheese, 89 

modeling of isothermal diffusion of whey 
components from smail curd cottage 
cheese during washing, 84 

models for nonsymmetric freezing of beef, 
1211 

monolayer equation for use in sorption 
studies, 332 

performance of a  scraped-surface heat 
exchanger under UHT conditions: di- 
mensional anal, 619 

prediction of time correction factor for 
come-up heating of packaged liquid 
food, 614 

simplified equations for transient temps in 
conductive foods with convective heat 
transfer at the surface, 2042 


| lysozyme 
lead 
leeks 
kinetics 
lentils 
lignin manganese 
maple 
koji lipase marbling 
ma: 
liver 
lye 


simplified model for freezing time calcula- 
tions in foods, 1201 

thermal process calculations for different z 
and jc values using hand-held calculator, 
193 

use of linear logistic model challenged, (6)vii 

maturity 

effect on quality of canned squash, 306 


in vitro estimation of relative Fe availability 
in, contg different forms of fortification 
iron, 723 
meat 
comparison between 2 different WB shear 
systems used for measuring tenderness, 
1354 
emulsions: effect of chopping temp on 
microstructure, 1930 
fiber optic spectrophotometry and wetness 
of, 1940 
gamma irradiation, (3)iv 
water activity of, 661 
See also individual species 
media 
acidic alcoholic for production of crystalline 
lactose, 1948 
meltability 
in enzyme-treated direct acidified cheese 
products, 670 
meromyosin, heavy and light 
further studies on roles of head and tail 
regions of myosin moiecule in heat- 
induced gelation, 114 
bolism 


of acylated beef heart myofibrillar proteins, 
43 

of fatty acids in cocobean tissue culture, 768 

metals 

content of California wines, 825 

group IIA chlorides: recovery of lactose 
from aq soln using strontium, magne- 
sium, calcium and sodium, 1705 

interaction of phytic acid with ions, 1014 

methodology 

amino acid comp of protein fractions ex- 
tracted from beans, 1991 

analysis of phytic acid in foods by HPLC, 
575 

analysis of raw beef samples for adulterant 
meat species by enzyme-staining of 
isoelectric focusing gels, 1608 

blood plasma gels: compression and pene- 
tration, 1960; structure as related to 
texture, 1965; waterbinding props, 1955, 
1965 

characterization of nonvolatile minor con- 
stituents responsible for objectionable 
taste of defatted soybean flour, 19 

carbohydrate interference and its correction 
in pectin analysis using the m-hydroxydi- 
phenyl method, 756 

combining process variables and ingredient 
components in mixing expt, 836 

comparison between 2 WB shear systems 
used for measuring meat tenderness, 
1354 

comparison of formula methods for calcu- 
lating thermal process lethality, 626 

comparison of general and Ball formula 
methods for retort pouch process calc, 
880 

comparison of HPLC, radiometric and L. 
casei for detm of folacin in foods, 1568 

comparison of sample storage methods for 
vitamin B6 assay in broiler meats, 336 

Cu and Zn binding to dietary fiber sources 
using an ion exchange column, 125 

correction factors for nondestructive mea- 
surement of residual volume of air in 
retort pouches, 969 

correction factor of deviant thermal proc- 
esses applied to pkg heat conduction 
food, 642 

dairy and veg protein blends by co-extraction 
and co-UF, 486 

dehydrated blueberries by the continuous 
explosion-puffing process (CEPS), 445 

detection of microbial contamination uti- 
lizing an infrared CO? analyzer, 1222 


development and use of a proficiency test 
specimen for paralytic shellfish poison- 
ing, 1041 

development, utilization and protein quality 
of potato:soy:egg flakes, 461 

direct hexane extraction process for glanded 
cottonseed, 314 

discrepancies of Davis method in estimating 
hesperidin content in orange juice, 2058 

dried pork as influenced by pkg, 1631 

estimation of fungal contamination in toma- 
to products by chem assay for chitin, 437 

evaluation of for roasting frozen turkeys, 
1108 

examination of chili pepper and nutmeg 
oleoresins using Salmonella/mammalian 
microsome mutagenicity assay, 330 

expanded tables for conversion of propor- 
tion of correct response (Pc) to the 
measure of sensory difference (d’) for 
triangular method and 3 alternative 
forced choice procedures, 139 

for analysis of ATP metabolites in beef 
skeletal by HPLC, 1226 

for prepn of NOMb, 682 

for quantitative evaluation of emulsion 
stability in coffee whiteners, 680 

fractionation and characterization of hen’s 
egg yolk phosvitin, 1903 

functional props of guar seed meal detoxified 
by varying, 1323 

GC identification of spore/nonsporeformers 
in swollen cans of low-acid foods, 2033 

GLC-MS analysis of fatty acid from 5 black 
walnut cultivars, 1753 

heat transfer and moisture loss of spherical 
fresh produce, 596 

HPLC analysis of phytic acid in selected 
food and biological samples, 1257 

HPLC detm of agaritine in cultivated mush- 
rooms, 1539 

identification of 14 S and N constituents of 
Brassica rapa by chromatography and 
spectrophotometry, 2084 

identification of hydroxycinnamic acid de- 
rivatives in cranberries, 774 

influence of processing on quality of cucum- 
ber pickles, 949 

influence of rapid cooking on survival of 
T. spiralis in pork chops from experi- 
mentally infected pigs, 1006 

investigation of soybean 11S protein and 
myosin interaction: chromatography and 
electrophoresis of subunits involved, 
1984; solubility, turbidity and titration 
studies, 1976 

in vitro estimation of Fe availability in 
breads and meals contg different forms 
of fortification iron, 723 

isolation and identification of objectionable 
volatile flavor compd in defatted soybean 
flour, 16 

measurement and content of nonheme and 
total Fe in muscle, 741 

minced fish production from capelin: new 
method for gutting, skinning and removal 
of fat from small fatty fish, 347 

modification and evaluation of reverse phase 
HPLC for amino acid analysis, 338 

modification of the Na-hex taphosp 
extraction-ppt technique of rapeseed 
protein conc prepn, 982 

O2 scavenging from air in pkg headspaces by 
singlet oxygen reactions in polymer 
media, 291 

paleness of meat detm by evaporimeter, 
reflectance and fiber optic spectrophoto- 
meter, 1940 

performance of a scraped-surface heat 
exchanger under UHT conditions: di- 
mensionai analysis, 619 

phytate removal from SPI using ion exchange 
processing treatments, 1280 

phytic acid detm in soybeans, 513 

potential of NIR spectroscopy for estimating 
nutrient content of dehydrated veg, 1558 

prediction and characterization of normal 
and vat-failed cottage cheese, 418 
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purification and conc of betalaines by UF 
and RO, 465 

quality profiles of rice: tentative scheme for 
classification, 564 

riboflavin photochem degradation in pasta 
measured by HPLC, 545 

sampling for detection of Salmonella in raw 
chicken carcasses, 1643 

selective medium for isolation and differen- 
tiation of gluconobacter and acetobacter, 
1038 

sepn and purification of hydroxycinnamic 
acid derivatives in cranberries, 585 

70-fold purification of coml pectinase by 
gel filtration, ion exchange and hydro- 
phobic chromatography, 2076 

shape characterization for a simpie diffusion 
analysis of air drying of grains, 97 

sol. of polystyrene in veg oils, essential oils 
and their constituents, 1832 

some functional props under heating of the 
globin prepd by CMC procedure, 1415 

TDT studies of proteolytic C. botulinum 
type-F in phosphate buffer and crabmeat, 
204 


techniques for canning instant parboiled 
rice, 1734 

technique to measure binding props of non- 
meat proteins in muscle-juncture forma- 
tion, 711 

two distinct pectin fractions from senescent 
Idared apples, 173 

use of linear logistic model for analysis of 
sensory evaluation data, 818 

use of oscillatory deformation technique to 
detm clotting times and rigidities of milk 
clotted with conc of rennet, 1912 

volatile flavor compd from shallots, 606, 
(5)iv 
See also individual methods 

microbiology 

accelerated fermentation of milk by nitro- 
soquanidine induced mutans of lacto- 
bacilli, 1027 

acetic acid, formic acid and potassium sor- 
bate as preservatives for short term 
storage of bovine hides, 1793 

antibacterial effects of BHA against Bacillus 
species, 796 

antibacterial effect of TBHQ against 2 
genera of gram positive cocci, 106 

bacterial penetration of muscle tissue, 690 

betalains in beet root tissue culture, 162 

behavior of enteropathogenic E. coli in 
camembert cheese made from UF milk, 


7128 

caffeine inhibition of ochratoxin A produc- 
tion, 319 

centralized pkg of beef loin steaks with 
different O--barrier films, 1070 

changes in ultrasturcutre of egg yolk by 
growth of S. faecalis, 1435 

cocobean tissue culture: lipid comp and 
fatty acid metabolism, 768 

comparison of 4 media for enumeration of 
fungi in dairy products — collaborative 
study, 930 

comparison of HPLC, radiometric and L. 
casei methods for detm of folacin in 
foods, 1568 

comparison of Y. enterocolitica indicator 
tests for potential virulence, 582 

computer-assisted identification of bacteria 
on hot-boned and conventionally proc- 
essed beef, 363 

detection of contamination utilizing an in- 
frared CO2 analyzer, 1222 

dried pork as influenced by nitrate, pkg 
method and storage, 1631 

effects of acids on K-sorbate inhibition of 
food-related microorganisms in culture 
media, 134 

effects of antioxidants on growth, sporula- 
tion and pseudomycelium production by 
S. cerevisiae, 1717 

effect of bile salts and bile salt mixtures 
on recovery of Y. enterocolitica, 1250 

effect of Ca propionate and Na diacetate 
on fungi in stillage, 1018, (6)viii 


effect of chilling-injury on texture and 
fungal rot of mangoes, 992 

effect of chlorinated wash water on V. 
cholerae in oyster meats, 1028 

effect of dl-a-tocopherol on antibotulinal 
effectiveness of NaNO? in bacon, 1797 

effects of elec stim, temp of boning and 
storage time on bact counts and shelf 
life characteristics of beef cuts, 852 

effect of further processing systems on 
attributes of turkey meat products, 214 

effect of high doses of high and low inten- 
sity UV irradiation on surface counts of 
fish, 1667 

effect of L. fermentum, B. subtillis, B. 
cereus and P. maitophilia singly and in 
combination on relative nutritive value 
of fermented corn meal, 1294 

effect of liquid smoke on growth of lactic 
acid starter cultures used to mfg fer- 
mented sausage, 2074 

effect of natural spices and oleoresins on 
L. plantarum in fermented dry sausage, 
1618 

effect of nitrite and sorbate on total number 
of aerobic microorganisms in chicken 
white and dark meat patties, 858 

effect of parabens with and without nitrite 
on C. botulinum and toxin production 
in canned pork slurry, 1635 

effects of temp on decomposition of Pacific 
coast shrimp, 1044 

effect of temp, solute and pH on tolerance 
of C. perfringens to reduced ay, 1754 

estimation of fungal contamination in 
tomato products by chem assay for chi- 
tin, 437 

evaluation of 54° and 60°C holding temps 
on aerobic plate counts and coliform 
detm of control and postcooking con- 
taminated beef roast, 226 

evaluation of lactic acid bacteria for extend- 
ing shelf life of shrimp, 897 

evaluation of sesame flour as a complemen- 
tary protein source for combinations 
with soy and corn flours, 457 

examination of chili pepper and nutmeg 
oleoresins using Salmonella/mammalian 
microsome mutagenicity assay, 330 

examination of minimal ay for S. aureus 
ATCC 6538 growth in lab media adjusted 
with less conventional solutes, 1259 

factors affecting growth and toxin produc- 
tion by C. botulinum type E on irradiated 
(0.3 Mrad) chicken skins, 867 

factors influencing production and activity 
of S. thermophilus lipase, 1579 

foodborne: effect of diacetyl on, 1829 

GC identification of spore and nonspore- 
formers in swollen cans of low-acid 
foods, 2033 

germination and heat resistance of B. cereus 
spores from strains associated with 
diarrheal and emetic foodborne illnesses, 
1268 

heat penetration for sliced mushrooms in 
brine, processing in still and agitating 
retorts with comparisons to spore count 
reduction, 1698 

heat resistance of proteolytic C. botulinum 
type F in phosphate buffer and crab- 
meat, 204 

histamine production as a function of temp 
and time of incubation of C. freundii, E. 
coli, H. alvei, K. pneumoniae and P. 
morganii, 1311 

inactivation and injury of a hemolytic 
radiation-resistant micrococcus isolated 
from chicken meat, 1345 

incidence of Salmonella in fresh pork sausage 
in 1979 compared with 1969, 1369 

influence of diafiltration, lactose hydrolysis 
and CO2 on enteropathogenic E. coli in 

bert ch made from UF milk, 


733 
influence of K-sorbate and pH on 10 strains 
of type A and B C. botulinum, 2028 
inhibition of C. botulinum by antioxidants 


lated 1i. 


and Pp 
nuted pork, 1926 
inhibition of mold in bread by dimethyl 
fumarate, 1710 
inhibition of P. fluorescens by hydroxy- 
cinnamic acids and their alkyl esters, 1587 
inhibition of Salmonella by Na-nitrite and 
K-sorbate in frankfurters, 1615 
lactose fermenting yeasts in producing 
biomass from conc whey permeates, 
1892 
media comparison for enumeration and 
recovery of C. sporogenes P.A. 3679 
spores, 579 
microbial changes in fermented peanut 
and soybean pastes containing kojis 
prepared using A. oryzae and R. oligo- 
sporus, 518 
microbial investigation of selected spices, 
herbs and additives in S. Africa, 570 
microencapsulation of bacterial cell-free 
extract to produce acetic acid for 
h ent of ch flavor, 1803 
microwave processing to destroy Salmonellae 
in corn-soy-milk blends and effect on 
product quality, 1683 
on the minimal ay for growth of S. aureus, 
2054 
phys/chem changes in fermented peanut 
and soybean pastes contg kokis prepd 
using A. oryzae and R. oligosporus, 523 
potato starch and flour in frankfurters: 
effect on chem/sensory props and total 
plate counts, 402 
prevention of mold-induced softening in air- 
purged, brined cucumbers by acidifica- 
tion, 1723 
production of blue fluorescent pyrazines by 
A. parasiticus, 779 ; 
production of ethanol from cellulose using 
C. thermocellum, 328 
production of fungal a-galactosidase and its 
appln to hydrolysis of galactooligosac- 
charides in soybean milk, 1973 
quality of vacuum pkg poultry with or with- 
out Cl treatment, 380 
regulation of aflatoxin biosynthesis: effect 
of exogenously supplied cyclic nucelo- 
tides, 153 
rehydration of freeze-dried cultures of lactic 
strep, 668 
release of single-cell protein by induced 
cell lysis, 2072 
sampling methods for detection of Salmo- 
nells in raw chicken carcasses, 1643 
selective medium for isolation and differen- 
tiation of Gluconobacter and Aceto- 
bacter, 1038 
serum cholesterol levels in rats fed skim 
milk fermented by L. acidophilus, 2078 
significance of lactobacilli and film per- 
meability in spoilage of vacuum-pkg 
beef, 1119 
some factors influencing aflatoxin produc- 
tion in fermented sausages, 1773 
studies in lipid composition and phys state 
of liver and heart mitochondria and 
microsomes in pigs fed diets contg dried 
biomass of Candida lipolytica, 59 
thermal inactivation of C. perfringens enter- 
otoxin in buffer and chicken gravy, 914 
use of SEM to demonstrate microbial 
attachment to beef and beef contact 
surfaces, 1401 
micrococcus 
inactivation and injury of a hemolytic 
radiation-resistant, isolated from chicken 
meat, 1345 
microencapsulation 
of bacterial cell-free extract to produce 
acetic-acid for enhancement of cheese 
flavor, 1803 
micronization 
effect on nutritive value of sorghum, 965 
microscopy, electron 
ultrastructural study of skeletal fish muscle 
after freezing at different rates, 1389 
malt modification assessed by light, trans- 
mission and scanning electron, 786 


pd in commi- 
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scanning electron: use to demonstrate 
microbial attachment to beef and beef 
contact surface, 1401 
See also method 
microsomes 
physical state of liver and heart in pigs 
fed diets contg C. lipolytica, 59 
microwave ovens 
cook/chill foodservice systems with: nutrient 
retention in beef loaf, potatoes and peas, 
1089 
destruction of Trichina larvae in beef-pork 
loaves cooked in, 1096 
histological characteristics of beef and pork 
cooked by dry/moist heat in, 1936 
processing to destroy Salmonellae in corn- 
soy-milk blends and effect on quality, 
1683 
sensory quality and energy use for scrambled 
eggs and beef patties heated in institu- 
tional ovens, 871 
milk 
accelerated fermentation by nitrosoguani- 
dine induced mutans of Lactobacilli, 
1027 
co-processing with soy proteins with coml 
UF membranes, 800 
effects of storage on bioavailability and 
chem of Fe powders in a milk-based 
product, 228 
goat: stabilization of conc by enzymatic 
lactose hydrolysis, 423 
influence of on addn of textured proteins 
upon physicochem props of meat mix- 
tures, 234 
microwave processing to destroy Salmonellae 
in corn-soy- blends and effect on product 
quality, 1683 
nonfat dry: phytic acid hydrolysis and sol. 
Zn and Fe in whole wheat bréad as 
affected by, 535 
prediction and characterization of normal 
and vat-failed cottage cheese, 418 
skim: activity of lactose fermenting yeasts 
in producing biomass from conc whey 
permeates, 1892; fermented by L. 
acidophilus — serum cholesterol levels in 
rats fed, 2078; production and character- 
ization of an enzyme hydrolysate of lac- 
tose and proteins, 1895 
soybean: production of fungal a-galactosi- 
dase and its appln to gala: tooligosaccha- 
ride hydrolysis, 1973 
ultrafiltered: behavior of enteropathogenic 
E. coli in camambert cheese from, 728; 
influence of diafiltration, lactose, hy- 
drolysis and CO? on E. coliin camembert 
cheese made from, 733 
unsaturated Fe-binding capacity of human, 
1298 
use of electrodialysis to improve protein 
stability, 1429 
use of oscillatory deformation technique to 
detm clotting times and rigidities of milk 
clotted with conc of rennet, 1912 
milling, pin 
development of food ingredients from navy 
beans by, 1151 
mineral(s) 
comp of bovine spleen and separated spleen 
components, 720 
content of MD and hand-deboned broiler 
parts, 885 
effects of age, breed, sex and muscle on, 
in cattle, 55 
effect of fortification on storage stability 
of ascorbic acid in dehydrated model 
food system, 1198 
effects of process on content in peas, 1034 
of meat from cattle differing in breed, sex 
and age, 49 


effects of various kitchen heat treatments, 
UV light and gamma irradiation on 
insecticide residues in fish, 350 
miso 
microbial changes in fermented peanut and 
soybean pastes contg kojis prepd using 


A. oryzae and R. oligosporus, 
phys/chem changes in, 523 
mitochondria 
phys state of liver and heart in pigs fed diets 
contg C. lipolytica, 59 
mixing 
combining process variables and ingredient 
components in experiments, 836 
effects of on restructured steaks, 386 
effect on shelf-stable sectioned and formed 
beef, 409 
models/modeling 
analysis of H2O sorption phenomena in 
foods, 1590 
applin of leaching to describe potato nutrient 
losses in hot water blanching, 1519 
differences between conventionally cooked 
top round roasts and semimembranosus 
muscle strips cooked in a system, 1603 
diffusional behavior of tripalmitin in a 
freeze-dried system at different ay, 1245 
effect of trace mineral fortification on stor- 
age stability of ascorbic acid in a dehy- 
drated food system, 1198 
for curd formation and melting props of Ca 
caseinates, 1235 
for freezing time calculations in foods, 120 
Maillard browning reaction of sugar-glycine 
systems: changes in sugar conc, color 
and appearance, 1376 
mass balance: for enthalpy of water binding 
by a mixture, 110 
math: for nonsymmetric freezing of beef, 
1211 
of isothermal diffusion of whey components 
from cottage cheese during washing, 84 
behavior of low molecular wt. organic acids 
during freeze drying, 954 
fate of hypochlorous acid during shrimp 
processing, 185 
thermal destruction of pterolyglutamic acid 
in food systems, 2038 
use of linear lugistic model challenged, (6)vii 
moisture 
equilibrium in apples at several temps: ex- 
perimental data and theoretical consid- 
erations, 1484 
influence of storage atm on shrimp, 1030 
loss of spherical fresh produce, 596 
inhibition of in bread by dimethy! fumarate, 
1710 
prevention of -induced softening in air- 
purged, brined cucumbers by acidifica- 
tion, 1723 
mucin 
effects of diamines, polyamines and tuna 
fish extracts on binding of histamine, 
79 
mullet 
effect of high doses of high and low inten- 
sity UV irradiation on surface micro 
counts and storage life of, 1667 
sorption isotherms and drying rates for fillet 
and roe, 1318 
muscle 
adductor: electrical capacitance of dark- 
cutting beef, 686 
aroma, color and lipid oxidation of turkey 
emulsions, 393 
bacterial penetration of, 690 
biceps femoris, gluteus medius, iongissimus 
dorsi and triceps brachii: content of Zn 
in beef, pork and lamb, 1020 
biceps femoris, semimembranosus and semi- 
tendinosus: phys/sensory characteristics 
of vacuum-pkg beef round steaks as 
influenced by postmortem age and 
storage temp, 1746 
Ca activated neutral protease hydrolyzes 
Z-disc actin, 1358 
changes in free amino acid and creatine con- 
tents in yellow-tail during ice storage, 
1662 
diaphragm: effect on mineral conc in cattle, 
55 


518; 


effects of prerigor pressurization on emulsi- 
fying capacity of protein, 861 

herring, light and dark: lipid peroxidation 
by microsomal fractions, 1395 


lognissimus and biceps femoris: lipid charac- 
terization from beef animals exsangui- 
nated at various times after stunning, 
1384 
longissimus and semimembranosus: process- 
ing systems for hot- and cold-boned 
primals from mature cow carcasses, 875 
longissimus: cholesterol content of raw and 
cooked beef with different degrees of 
marbling, 716; conc of creatine phos- 
phate, adenine nucelotides and their 
derivatives in elec stim and nonstim 
beef, 1350; content of Zn in, from beef, 
pork and lamb, 1020; effect of on min- 
eral conc in cattle, 55; relationship of 
mineral content and tenderness of meat 
from cattle differing in breed, sex and 
age, 49 
longissimus dorsi, semimembranosus and tri- 
ceps brachii: elec stim of mature cow 
carcasses and its effect on tenderness, 
myofibril protein degradation and frag- 
mentation, 889 
measurement and content of nonheme and 
total Fe in, 741 
method for analysis of ATP metabolites in 
beef by HPLC, 1226 
semimembranosus: effects of elec stim and 
hot-boning on phys changes, cooking 
time and losses and tenderness of beef 
roasts, 210; effect of on mineral conc in 
cattle, 55; humectant analysis of inter- 
mediate moisture heat by HPLC, 342; 
processing props of beef as affected by 
elec stim and postmortem treatment, 
1382; relationship of mineral content 
and tenderness of meat from cattle 
differing in breed, sex and age, 49; 
strips cooked in a model system, 1603 
semitendinosus: effect of antioxidants on 
malonaldehyde production and fatty 
acid comp in pieces of beef stored fresh 
and frozen, 1329; effects of elec stim 
and hot-boning on phys changes, cooking 
time and losses and tenderness of beef 
roasts, 210; glutathione peroxidase in 
post-rigor bovine, 1406 
skeletal fish: ultrastructural study of after 
freezing at different rates, 1389 
technique to measure binding props of 
nonmeat protein in pork, 711 
timed emulsification studies with chicken 
breast: 1460; sol. and insol. myofibrillar 
proteins, 1438 
mushroom (Agaricus bisporus (Lange) Imbach) 
agaritine content of fresh and processed, 
1542 
heat penetration for in brine, processed in 
still and agitating retorts with compari- 
sons to spore count reduction, 1698 
HPLC detm of agaritine, 1539 
mussel, blue (Mytilis edulis) 
development and use of proficiency test 
specimen for paralytic shellfish poison- 
ing, 1041 
mustard greens 
lead content in canned, 322 
mutagenicity 
examination of chili pepper and nutmeg 
oleoresins using the Salmonella/mam- 
malian microsome mutagenicity assay, 
330 
myofibril 
elec stim of mature cow carcasses and its 
effect on degradation and fragmentation 
of protein, 889 
nutritional props and metabolic studies of 
acylated beef heart proteins, 43 
timed emulsification studies with chicken 
breast muscle: sol. and insol. proteins, 
1438 
myoglobin 
an improved method for prepn of NO, 682 
myosin 
and soybean 11S protein interaction: sol., 
turbidity and titration studies, 1976; 
subunits involved, 1984 
further studies on roles of head-and-tail 


regions of, 
114 
myresticin 
examination of chili pepper and nutmeg 
oleoresins using Salmonella/mammalian 
microsome mutagenicity assay, 330 


NDF (neutral detergent fiber) 
detm of in breakfast cereals, 550 
niacin 
retention during prepn and holding of 
mashed potatoes made from com! de- 
hydrated flakes and granules, 274 
nitrate 
dried pork as influenced by, 1631 
nitrite 
effect on total number o, aerobic micro- 
organisms in chicken paities, 858 
effect of pkg film and vacuum level on 
regular and sorbate-cured bacon, 355 
effect of parabens with and without, on 
C. botulinum and toxin production in 
canned pork slurry, 1635 
potato starch and flour in frankfurters: 
effect on chem/sensory props and total 
plate counts, 402 
retention in presence or absence or ascor- 
bate, 1419 
sensory attributes and Instron measurements 
in poultry frankfurters, 207 
sodium: aroma, color and iipid oxidation 
of turkey muscle emulsions, 393; effect 
of belly comp on sorbate-cured bacon, 
218; effect of belly handling and smoking 
delay on regular and sorbate-cured bacon, 
222; effect on flavor and TBA values in 
canned, comminuted ham, 1767; effect 
on quality of franks mfg from MD 
turkey, 1626; inhibition of Salmowella 
by, in frankfurters, 1615 
nitrogen 
conversion factors for several soybean pro- 
tein products, 1751 
effect on mapie syrup stored in plastic jugs, 
174i 
flavor constituents of Brassica rapa, 2084 
influence of storage atm on shrimp, 1030 
kinetics of solubility loss in heated flour 
and protein isolates from P. vulgaris, 4 
nitrosamines 
effect of belly composition on sorbate- 
cured bacon, 218 
effect of belly handling and smoking delay 
on regular and sorbate-cured bacon, 222 
effect of dl-a-tocopherol on antibotulinal 
effectiveness of NaNQO2 in bacon, 1797 
nitrosoguanidine 
accelerated fermentation of milk by mutans 
of lactobacilli, 1027 
N-nitrosopyrrolidine 
inhibition in dry cured bacon by a-tocoph- 
erol-coated salt systems, 1598 
NMR (nuclear magnetic resonance) 
effects of freezing/thawing green curds be- 
fore processing on rheological props of 
cream cheese, 1811 
NPN (nonprotein nitrogen) 
chem comp of winged bean, 821 
nucleotide 
adenine conc in elec stim and nonstim beef 
muscle, 1350 
cyclic: regulation of aflatoxin biosynthesis, 
effect of, 153 
nut(s) 
See individual species 
nutmeg 
examination of oleoresin using Salmonella/ 
mammalian microsome mutagenicitv 
assay, 330 
nutrition 
antinutritive factors in 11 legumes and their 
air-classified protein and starch fractions, 
1301 
applin of leaching model to describe potato 
losses in hot water blanching, 1519 
bioavailability of Fe produced by the cor- 
rosion of steel in apples, 609 


in heat-induced gelation, 
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changes in nutrient content during chill- 
holding of ice-packed and deep-chilled 
broilers, 1763 

characteristics of distiller’s spent grain, 1184 

comp and food potential of African oil bean 
and velvet bean, 1736 

comp and physiological props of several 
sources of dietary fiber, 1472 

comp of dietary fiber: neutral and acidic 
sugar comp of alcohol insol. residue 
from human foods, 1469 

comp of fresh fidglehead greens, 666 

cook/chill foodservice systems with conduc- 
tion, convection and microwave reheat 
subsystems: retention in beef loaf, 
potatoes and peas, 1089 

Cu and Zn binding to dietary fiber sources: 
an ion exchange column method, 125 

detm of NDF in breakfast cereals: pentose, 
hemicellulose, cellulose and lignin con- 
tent, 550 

dietary fibers in Spanish fruits, 1840 

effect of dietary fiber constituents on in 
vitro digestibility of casein, 556 

effects of diet on urinary l-ascorbic acid 
in humans, 334 

effect of Lactobacillus fermentum, B. sub- 
tilis, B. cereus and P. maltophilia singly 
and in combination on fermented corn 
meal, 1294 

effect of micronizing temp on sorghum, 965 

effects of yogurt and freeze-dried yogurt 
on growth stimulation of rats, 1463 

evaluation of cereal-cheese whey mix, 81 

evaluation of sesame flour as a complemen- 
tary protein source for combinations 
with soy and corn flours, 457 

influence of cooking method on digestibility 
of legume and cereal starches, 1 

nutrient comp of quail meat, 1613 

of acylated beef heart myofibrillar proteins, 
43 

of egusi seed protein products, 829 

of rapeseed protein conc, 977 

PER and amounts of selected nutrients in 
MD spent layer meat, 655 

potential of NIR spectroscopy for estimating 
content of dehydrated veg, 1558 

protein quality of fish in modified atm as 
predicted by c-PER assay, 1399 

protein quality of Iranian flat breads, 676 

recalculated N conversion factors for soy- 
bean protein products, 1751 

retention of micronutrients by polymer 
coatings used to fortify rice, 260 

serum cholesterol levels in rats fed skim 
milk fermented by L. acidophilus, 2078 

variations in nutrient content in coml 
canned legumes, 263 

variation of vitamin conc and retention in 
canned snap beans from 3 processing 
plants during 2 yr, 1545 

vitamir B12, E and D content of raw and 
cooked beef, 1786 

vitamin retention during preparation and 
holding of mashed potatoes made from 
coml dehydrated flakes and granules, 274 


ochratoxin A 
caffeine inhibition of, 319 
oil 
canola: effect of hydrogenation on phys 
props of, 2004; effect of hydrogenation 
on chem comp of, 1338 
corn: fatty acid comp and _ triglyceride 
structure of, 36 
effect on soy beverage quality, 2064 
extraction of astaxanthin pigment from 
crawfish waste using a soy process, 892 
mass flow and energy use during orange 
peel recovery, 2008 
prickly pear seed: chem characterization, 
2060 


veg and essential: solubility of polystyrene 
in, 1832 


effect of on L. plantarum in fermentation of 
dry sausage, 1618 
examination of chili pepper and nutmeg, 
330 
oligosaccharide(s) 
effect of soaking and cooking on, in dry 
beans, 924 
in 11 legumes and their air-classified protein 
and starch fractions, 498 
levels in chickpeas, 510 
onions 
ascorbic acid and vitamin A activity in, from 
different areas of U.S., 941 
optimization 
comparison of techniques for appln to food 
product and process development, 144 
orange 
discrepancies of the Davis method in esti- 
mating hesperidin content in juice, 2058 
mass flow and energy use during peel oil 
recovery, 2008 
rind, flesh, juice: changes in color in modi- 
fied atm storage, 2091 
storage stability of conc juice pkg aspecti- 
cally, 429 
Osmosis, reverse (RO) 
purification and conc of betalaines, 465 
recovery of limonene from citrus processing 
waste streams, 946 
ovens 
conduction/convection/microwave: cook- 
chill foodservice systems with — nutrient 
retention in beef loaf, potatoes and peas, 
1089 
conventional: histological characteristics of 
beef and pork cooked by dry/moist heat, 
1936 
ovomucoid 
interaction with lysozyme, 637 
oxidation 
effect of heating temp and time on, of 
linolenate, 744 
influence of TBHQ and other surface coat- 
ings on formation of carbonyl compds in 
peanuts, 246 
of linolenic acid, 2025 
of lipid in turkey muscle emulsions, 393 
-reduction potentials of canned foods and 
their ability to support C. botulinum 
toxigenesis, 1879 
oxide 
nitric: method for prepn of myoglobin, 682 
silicon: effect of on bulk characteristics of 
ground sugar, 538 
oxidizers 
reactions of aqueous Cl and ClO? with 
lipids: Cl incorporation, 482 
oxygen 
effect on maple syrup stored in plastic jugs, 
1741 
extending shelf life of fresh wet red hake 
and salmon using modified atm and 
K-sorbate ice at 1°C, 1048 
kinetics of ascorbic acid autoxidation as a 
fu >ction of conc of, 765 
scavenging from air in pkg headspaces by 
singlet oxygen reactions in polymer 
media, 291 
oyster 
effect of chlorinated wash water on Vibrio 
cholerae in, 1028 
instrumental analysis of seafood comp, 76 
See also seaf 


P 
packaging 

aseptic: of sweet potato purees, 1130; 
papaya and guava puree, changes in 
chem/sensory quality during processing 
and storage, 1164; storage stability of 
orange juice conc, 429 

correction factor of deviant thermal process 
applied to heat conduction food, 642 

dried pork as influenced by, 1631 

economics of canning vs retort pouch sys- 
tems, 284 
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effect of film and vacuum level on regular 
and sorbate-cured bacon, 355 

O>2 scavenging from air in pkg headspace by 
singlet Oy reactions in polymer media, 
291 

prediction of time correction factor for 
come-up heating of liquid food, 614 

storage characteristics of brown shrimp in 
stored contg CO -enriched atm, 911 

vacuum: micro quality of poultry, 380; of 
beef loin steaks with different O2 barrier 
films: micro characteristics, 1070; phys/ 
sensory characteristics, 1059; phys/sen- 
sory characteristics of beef round steaks 
as influenced by postmortem age and 
storage temp, 1746; significance of lacto- 
bacilli and film permeability in spoilage 
of beef, 1119 

paddy 

reduction in free fatt: acids due to par- 

boiling, 692 
palatability 

comparison of SQ fat thickness, marbling 
and quality grade for predicting, of beef, 
397 


effect of time-on-feed on rib steaks from 
steers and heifers, 368 
relationship of USDA maturity groups to, 
of cooked beef, 1100 
See also sensory evaluation 
pain 
effect of on tenderization of beef, 1113 
papaya 
aseptically pkg puree: changes in chem/ 
sensory quality during processing and 
storage, 1164 
partial purification and characterization of 
acid phosphatase from, 1498 
partial sepn and characterization of endo- 
and exo-polygalacturonase, 1478 
parabens 
effect of with and without nitrite on C. 
botulinum and toxin production in 
canned pork slurry, 1635 
parasitology 
destruction of Trichina larvae in beef-pork 
loaves cooked in microwave ovens, 1096 
influence of rapid cooking methods on sur- 
vival of Trichinella spiralis in pork chops 
from expt-infected pigs, 1006 
parboiling 
reduction in free fatty acids due to, of 
paddy, 692 
pasta 
riboflavin photochem degradation by HPLC, 


Patis (fish sauce) 
agents of proteolysis and its inhibition in 
fermentation of, 198 
peaches, 
canned: sensory, phys/chem props of, 317 
clingstone: controlled atmos and ethylene 
effects on quality of, 432 
peanut 
changes in flavor and other quality factors 
with seed size and storage time, 455 
effect of heat treatment for trypsin inhibi- 
tor inactivation on phys/functional props 
of protein, 917 
hull flour: as dietary fiber in wheat bread, 
1899 
influence of TBHQ and other surface coat- 
ings on formation of carbonyl compds 
in, 246 
isolation and identification of volatile flavor 
compds from roasted, 127 
microbial changes in fermented pastes contg 
kojis prepd using A. oryzae and R. oligo- 
sporus, 518; phys/chem props, 523 
sulfur amino acid stability: effects of proc- 
essing on proteins, 1170 


enhancement of sensory quality by post- 
harvest appln of acetaldehyde and eth- 
anol, 270 

prickly (Opuntia ficus-indica); chem charac- 
teristics of seed oil, 2060 


pea(s) 
acidified bulk storage, 2082 
cook/chill foodservice systems with conduc- 
tion, convection and microwave reheat 
subsystems: nutrient retention, 1089 
effects of post-harvest handling and process- 
ing on vitamin contents of, 961 
field: oligosaccharides in, and their air- 
classified protein and starch fractions, 
498 
(Pism sativum): air classification of, varying 
widely in protein content, 1263; effects 
of processing on amino acid and mineral 
content of, 1034 
smooth-seeded field: flatulence activity of, 
in the rat, 12 
type-2 lipoxygenases: Ca interaction with 
substrates, 1999 
yellow field: partial replacement of wheat 
flour with in white pan bread, 326 
pecan 
effect of drip irrigation on quality, 1272 
pectin 
carbohydrate interference and its correction 
in analysis of, using the m-hydroxydi- 
phenyl method, 756 
two distinct fractions from senescent Idared 


apples extracteéd by nondegradative 
methods, 173 
pectinase 


purification by hydrophobic chromatog- 
raphy, 2076 
Pediococcus pentosaceus 
antibacterial effect of TBHO against, 106 
peeling, lye 
effect on phenolic destruction, starch hy- 
drolysis, and carotene loss in sweet 
potatoes, 810 
effect on sweet potato tissues, 813 
steam and: effect of steam temp, speed of 
cooling and cutin disruption in apples, 
267 
pentose 
detm of NDF in breakfast cereals, 550 
pepper, chili 
examination of oleoresins using Salmonella/ 
mammalian microsome mutagenicity as- 


say, 330 
PER (protein efficiency ratio) 
nutritional evaluation of cereal-cheese whey 
mixtures, 81 
of MD spent layer meat, 655 
protein quality of fish in modified atm as 
predicted by, 1399 
peroxidase 
changes in during tomato development, 158 
glutathione in post-rigor bovine semitendin- 
osus muscle, 1406 
peroxidation 
of lipid by microsomal fractions isolated 
from light and dark muscle of herring, 
1395 
polymerization and denaturation of lyso- 
zyme exposed to, 737 
peroxide, hydrogen . 
sulfur amino acid stability: treatment of 
casein, egg white and soy isolate, 1181 
pH 


composition of cooked-frozen-thawed-re- 
heated scrambled eggs at various levels, 
1333 

effect on degradation of vitamin A in beef 
liver puree during heat processing, 844 

effect on tolerance of C. perfringens to re- 
duced aw, 1754 

influence of anion and cation on WHC of 
bovine hide collagen at different values, 
705 

influence of on 10 strains of type A and B 
C. botulinum, 2028 

of home-canned foods comprising combina- 
tions of low acid and high acid ingre- 
dients, 277 

use of stat to evaluate trypsin inhibitor and 
tryptic proteolysis of soy flours, 2018 

phenol(s) 
antioxidants of soy protein hydrolyzates, 24 
effect of lye peeling conditions on destruc- 
tion of in sweet potatoes, 810 


in comminuted pork: inhibition of C. botu- 
linum by, 1926 
removal from soy protein extracts using 
activated carbon, 933 
phosphatase, acid 
purification and characterization of from 
papaya, 1498 
phosphate 
creatine: conc in elec stim and nonstim beef 
muscle, 1350 
influence on yield, sensory/chem character- 
istics of pork liver loaf, 359 
poly: influence of addn of textured milk 
protein on physicochem props of meat 
mixtures, 234 
tricalcium: effect on bulk characteristics of 
ground sugar, 538 
phosvitin, hen’s egg yolk 
fractionation and characterization, 1903 
physicochemistry 
changes occurring during storage of precured 
beef blends at different temps and 2 
levels of salt, 849 
influence of addn of textured milk proteins 
on props of meat mixutres, 234 
of extruded rice flour and rice flour forti- 
fied with SPI, 240 
props of canned peaches. 317 
phytate 
fate of during isolation of protein from 
defatted glandless cottonseed flour, 1032 
removal from SPI using ion exchange proc- 
essing treatments, 1280 
pickling/pickles 
cucumbers: malic and citric acids, in, 1859 
effect of postharvest holding conditions on 
quality of, 449 
influence of processing methodology on 
quality, 949 } 
lead content in canned foods contg vinegar, 
322 
salt-stock from coml fermentations purged 
with air: effect of treatments on quality, 
1866 
pigment(s) 
anthocyanins of sunflower, 40 
betacyanine and betaxanthine decolorizing 
enzymes in beet root, 164 
betalains in beet root tissue culture, 162 
deodorization of a colorant prepared from 
red cabbage, 972 
extraction of astaxanthin from crawfish 
waste using soy oil process, 892 
fate of during isolation of protein from 
defatted glandless cottonseed flour, 1032 
influence of storage atm on oxidation of 
shrimp, 1030 
purification and conc of betalaines by UF 
and RO, 465 
pizza 
effect of baking on amino acid in crust, 674 
plaice, American 
enzymatic dimethylamine and formaldehyde 
production in, 1305 
plasticization 
effect of on freeze-dried and compressed 
carrot bars, 1749 
plasma, blood, gels 
characteristics: compression and penetration, 
1960; methodological aspects of water- 
binding of, 1955; structure as related to 
texture, 1965; waterbinding props, 1955, 
1965 
plums 
utilization of cheese whey permeate in, 1649 
poisoning 
development and use of a proficiency test 
specimen for paralytic shellfish, 1041 
polyamine 
effect on binding of histamine to mucin in 
vitro, 79 
polygalacturonase 
partial separation and characterization of 
from papaya, 1478 
polymerization 
of lysozyme exposed to peroxidizing lipids, 
737 
polyphenols 
of dry beans: effects of dehulling, 1846 
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polyphosphate 
influence of anion and cation on WHC of 
bovine hide collagen at different pH 
values: effect on hydration, 705 
polystyrene 
solubility in veg oils, essential oils and con- 
stituents, 1832 


/beef steaks: antioxidants in restructured, 
1779 
comminuted: inhibition of C. botulinum by 
antioxidants and related phoneolics, 1926 
content of Zn in selected muscle, 1020 
cooked by dry/moist heat in conventional 
or microwave oven: histological charac- 
teristics, 1936 
destruction of Trichina larvae in loaves 
cooked in microwave ovens, 1096 
dried: as influenced by nitrate, pkg method 
and storage, 1631 
effect of parabens with and without nitrite 
on C. botulinum and toxin production in 
canned slurry, 1635 
incidence of Salmonella in fresh sausage in 
1979 compared with 1969, 1369 
influence of rapid cooking methods on sur- 
vival of Trichinella spiralis in chops from 
expt infected pigs, 1006 
influence of tumbling and phosphate on 
yield, sensory and chem characteristics 
of liver loaf, 359 
low mol. wt components in sarcoplasm 
promoting color formation of processed 
meat products, 2062 
resturctured roasts: effects of chloride salt, 
method of mfg and frozen storage on 
sensory props, 1771 
sectioned and formed product made from 
emulsion coated tissue, 1080 
studies in lipid comp and phys state of liver 
and heart mitochondria and microsomes 
in pigs fed diets contg C. lipolytica, 59 
technique to measure binding props of non- 
meat proteins in muscle-juncture forma- 
tion, 711 
potassium 
content of California wines, 825 
effect of fertilization on texture of canned 
snap bean pods, 311 
potato 
appin of leaching model to describe nutrient 
losses in hot water blanching, 1519 
cook/chill foodservice systems with conduc- 
tion, convection and microwave reheat 
subsystems: nutrient retention, 1689 
development, utilization and protein quality 
of :soy:egg flakes, 461 
mashed: detm of BHA and BHT in, 589; 
vitamin retention during preparation and 
holding, 274 
processing of conc and their props, 167 
starch and flour in frankfurters: effect on 
chem/sensory props and total plate 
counts, 402 
sweet: accumulation of sucrose in gamma- 
irradiated roots, 2011; as ingredient of 
yeast-raised doughnuts, 1133; effect of 
lye peeling conditions on phenolic de- 
struction, starch hydrolysis and carotene 
loss, 810; effect of lye peeling, 813; 
improved aseptically filled purees, 1130 
pouch, retort 
comparison of general and Ball formula 
methods for process calculations, 880 
correction factors for nondestructive mea- 
surement of residual volume of air, 969 
economic comparison of canning and, 284 
processing in conventional sterilizers, 303 
poultry 
chicken and turkey: Instron measurements 
and sensory scores for texture of, 653 
comparison of sample storage methods for 
vitamin B6 assay, 336 
MD: effect of auger and press-type machines 
on, 1757 
microbial quality of vacuum pkg, 380 
sensory attributes and Instron measurements 
of reduced-nitrite frankfurters, 207 
See also individual species 


powder, whey 
kinetics of browning and protein quality 
loss during storage, 92 
preservatives 
acetic and fs:mic acids and potassium sor- 
bate for short term storage of bovine 
hides, 1793 
effect of belly composition on sorbate-cured 
bacon, 218 
effect of belly handling and smoking delay 
on regular and sorbate-cured bacon, 222 
thermal inactivation of yeasts in fruit juices 
supp with, 1679 
pressurization 
effects on emulsifying capacity of muscle 
protein, 861 
of beef: effect on factors of economic im- 
portance, 864 
process engineering 
design of bioconversion of shellfish chitin 
waste, 901 
processing 
accumulation of selected trace elements 
in hydroponically grown soybeans and 
distribution of the elements in soybean 
fractions, 1283 
acidified: effects on proteins and lipids in 
mung bean sprouts, 1158 
aseptically pkg papaya and guava puree: 
changes in chem/sensory quality in, 1164 
by microwave to destroy Salmonellae in 
corn-soy-milk blends and effect on prod- 
uct quality, 1683 
characteristics of pre- and postrigor beef 
preblends for weiner production, 374 
comparisons of general and Ball formula 
methods for retort pouch calculations, 
880 
comparison of optimization techniques for, 


computer-assisted identification of bacteria 
on hot-boned and conventionally proc- 
essed beef, 363 

conc of tomato products: analysis of energy 
saving alternatives, 1853 

continuous-explosion-puffing of dehydrated 
blueberries by, 445 

detm of D-amino acids in foods and effect 
of racemization on in vitro digestibility 
of casein, 1229 

effects of food composition, pH and Cu on 
degradation of vitamin A in beef liver 
puree during, 844 

effect of harvest date, irrigation, maturity 
and calcium addn during, on quality of 
canned summer squash, 306 

effects on amino acids and mineral content 
of peas, 1034 

effect on Cr and Zn in veg, 1693 

effect on selected microbiological attributes 
of turkey meat products, 214 

effect on vitamin contents of peas, 961 

hams: effects of NaCl replacement, 1776 

heat: effects of storage on bioavailability 
and chem of iron powders in a liquid 
milk-based product, 228 

heat: thermal conductivity of white bread 
during, 249 

influence of methodology on quality of 
cucumber pickles, 949 

influence of tumbling and phosphate on 
yield, sensory and chem characteristics 
of pork liver loaf, 359 

of potato protein concentrates and their 
props, 167 

of retort pouches in conventional steri- 
lizers, 303 

of shrimp, the fate of hypochlorous acid 
during, 185 

phytate removal from soy protein isolates 
using ion exchange treatments, 1280 

props of beef semimembranosus muscle as 
affected by elec stim and postmortem 
treatment, 1382 

soy and milk proteins with coml UF mem- 
branes, 800 

sulfur amino acid stability: effects of on 
legume proteins, 1170 


systems for hot- and cold-boned primals 
from mature cow carcasses, 875 
thermal: agaritine content of mushrooms, 
1542; calculations for different z and jc 
values using hand-held calculator, 193; 
comparison of formula methods for 
calculating lethality, 626; corr>ction 
factor of, applied to pkg heat conduction 
food, 642; effect on shelf stable sec- 
tioned and formed beef, 409; effect on 
survival of FMD virus in ground meat, 
388; functional props of winged bean 
flour, 1534; heat penetration for sliced 
mushrooms in brine, in still and agitating 
retorts with comparisons to spore count 
reduction, 1698; inactivation of yeasts in 
fruit juices supp with food preservatives 
and sucrose, 1679; partial deminerali- 
zation of cottage cheese whey using, 
1645; prediction of time correction fac- 
to: for, of pkg liquid food, 164; variation 
of vitamin conc and retention in canned 
snap beans from 3 plants during 2 yr, 
1545 
UHT: Arrhenius kinetics as applied to prod- 
uct constituent losses, 1886; shell and 
tube system, energy evaluation of, 1875 
variables in mixing expt, 836 
produce 
heat transfer and moisture loss, 596 
product development 
perception of texture by trained and con- 
sumer panelists, 1186 
propylene glycol 
analysis of intermediate moisture meat by 
HPLC, 342 
protease 
Ca-activated, hydrolyzes Z-disc actin, 1358 
protein 
air classification of peas varying widely in, 
1263 
antinutritive factors in 11 legumes and their 
air-classified fractions, 1301 
chem/functional/nutritional props of egusi 
seed products, 829 
conditions for formation of heat-induced 
gels of some globular, 1241 
co-processing soy and milk with coml UF 
membranes, 800 
dairy and veg blends by co-extraction and 
co-UF, 486 
effects of acidified processing and storage 
on, in mung bean sprouts, 1158 
effects of acylation of defatted cottonseed 
flour with acid anhydrides on extracta- 
bility and functional props of resulting 
isolates, 1713 
effect of heat treatment for trypsin inhibi- 
tor inactivation on phys/functional props 
of peanut, 917 
effect of heat treatment on sorption iso- 
therms and solubility of isolates from 
bean, 1288 
effects of prerigor pressurization on emul- 
sifying capacity of muscle, 861 
efficiency ratio of MD spent layer meat, 655 
elec stim of mature cow carcasses and its 
effect on degradation and fragmentation 
of myofibril, 889 
evaluation of sesame flour as, for combina- 
tions with soy and corn flours, 457 
exudate, characteristics involved in binding 
meat pieces into sectioned and formed 
beef steak, 1943 
fate of pigments and phytate during isola- 
tion of from defatted glandless cotton- 
seed flour, 1032 
fractions extracted from Phaseolus beans 
and field beans: amino acid comp, 1991 
fractions in 11 legumes, 498 
functional props: and food applin of rape- 
seed conc, 1175; of lupin seed, 491; of 
winged bean, 503 
incorporation of blood into sausage, 405 
in enzyme-treated, direct-acidified cheese 
products, 670 
influenc: of addn of textured milk upon 


2120—JOURNAL OF FOOD SCIENCE—Volume 47 (1982) 


physicochem props of meat mixtures, 
234 

kinetics of N solubility loss in isolates from 
P. vulgaris, 4 

losses in traditional agidi paste production, 
1728 

loss in whey powders during storage, 92 

low-salt sol.: timed emulsification studies 
with chicken breast muscle, 1460 

modification of Na-hexametaphosphate ex- 
traction-precipitation technique of rape- 
seed conc prepn, 982 

nonmeat: technique to measure binding 


props in muscle-juncture formation, 711 
nutritional props and metabolic studies of 
acylated beef heart, 43 
of P. vulgaris: amino acid comp, in vitro 
digestibility and appln to cookies, 8 
phenolic antioxidants of soy hydrolysates, 
24 


phys/chem characteristics of extruded rice 
flour and rice flour fortified with soy- 
bean isolate, 240 

phytate removal from soy isolates using ion 
exchange processing treatments, 1280 

pilot plant study of continuous ultrasonic 
extraction of soybean, 1127 

plant texturization: influence of extrusion 
shear environment on, 1869 

plasma extracts in sausages, 1622 

processing of potato conc and their props, 
167 


quality characteristics of Iranian flat breads, 
676 
quality of fish in modified atm as predicted 
by c-PER assay, 1399 
quality of potato:soy:egg flakes, 461 
quality of wheat triticale chapstis, 2015 
recalculated N conversion factors for soy- 
bean products, 1751 
removal of phenolic compds from soy ex- 
tracts using activated carbon, 933 
rheological props of 2 heat-induced gels, 783 
single-cell: release by induced lysis, 2072 
skim milk: production and characterization 
of an enzymatic hydrolysate of, 1895 
sol. and water absorption of systems contg 
soy isolates, 806 
soy: effect of alkaline treatment on sulfur 
amino acid bioavailability, 2070 
soybean 11S: myosin interaction: solubility, 
turbidity and titration studies, 1976; 
subunits involved in, 1984 
sulfur amino acid stability: effect of proc- 
essing on legume, 1170 
surface tension and foaming of solns, 1218 
texture of yeasts breads contg soy isolates: 
sensory and objective evaluation, 1149 
timed emulsification studies with chicken 
breast muscle: sol. and insol. myofibril- 
lar, 1438 
ultrastructural analysis of soybean isolate, 
1291 
use of electrodialysis to improve stability 
of frozen skim milks and milk conc, 1429 
yielé and nutritive value of rapeseed conc, 
977 
proteinase 
agents of proteolysis and its inhibition in 
Patis fermentation, 198 
proteolysis 
use of pH stat to evaluate, of trypsin in soy 
flours, 2018 
Pseudomonas 
evaluation of lactic acid bacteria for extend- 
ing shelf life of shrimp, 897 
P. aeruginosa 
effects of acids on K-sorbate inhibition, 134 
P. fluorescens 
effects of acids on K-sorbate inhibition, 134 
inhibition of by hydroxycinnamic acids 
and their alkyl esters, 1587 
P. maltophilia 
effect of on relative nutritive value of 
ferniented corn meal, 1294 
public health 
behavior of enteropathogenic E. coli in cam- 
embert cheese made from UF milk, 728 


ill 


destruction of Trichina larvae in beef-pork 
loaves cooked in microwave ovens, 1096 
development and use of a proficiency test 
specimen for paralytic shellfish poison- 
ing, 1041 
effects of acids on K-sorbate inhibition of 
food-related microorganisms in culture 
media, 134 
effect of diacetyl on foodborne microorgan- 
isms, 1829 
effect of dl-a-tocopherol on antibotulinal 
effectiveness of NaNO in bacon, 1797 
effect of thermal processing on survival of 
FMD virus in ground meat, 388 
effects of various kitchen heat treatments, 
UV light, and gamma irradiation on 
Mirex insecticide residues in fish, 350 
evaiuation of 54° and 60°C holding temps 
on aerobic plate count: and coliform 
detm of control and post cooking con- 
taminated beef roasts, 226 
germination and heat resistance of B. cereus 
spores from strains associated with diar- 
rheal and emetic food-borne illnesses, 
1268 
heat resistance of proteolytic C. botulinum 
type F in phosphate buffer and crabmeat, 
204 
influence of diafiltration, lactose hydrolysis 
and CO, on enteropathogenic E. coli in 
camembert cheese made from UF milk, 
733 
influence of rapid cooking methods on the 
survival of Trichinella spiralis in pork 
chops from expt-infected pigs, 1006 
incidence of Salmonella in fresh pork saus- 
age in 1979 compared with 1969, 1369 
inhibition of C. botulinum by antioxidants 
and related phenolic compd in commi- 
nuted pork, 1926 
oxidation-reduction potentials of canned 
foods and their ability to support C. 
botulinum toxigenesis, 1879 
sampling methods for detection of Salmo- 
nella in raw chicken carcasses, 1643 
some factors influencing aflatoxin produc- 
tion in fermented sausages, 1773 
puffing 
characteristics of chapati in relation to 
varietal differences in gluten comp, 231 
purification 
of betalaines by UF and RO, 465 
of coml pectinase by hydrophobic chroma- 
tography, 2076 
purine 
content of raw and roasted chicken broiler 
meat, 1374 
PVC (polyviny! chloride) 
sorption/desorption of VCM 
food simulatns systems, 1208 
pyridoxal 
thermal destruction of in buffer soln and 
cauliflower puree, 1512 
pyridoxamine 
thermal destruction of in buffer soln and 
cauliflower puree, 1512 
pyridoxine 
thermal destruction of in buffer soln and 
cauliflower puree, 1512 
pyrazines 
production of by A. parasiticus, 779 


Q 


quahog (Mercenaria mercenaria) 
development and use of a proficiency test 
specimen for paralytic shellfish poison- 
ing, 1041 


in selected 


quail 
nutrient composition of, 1613 
quality 
changes in of roasted peanuts with seed 
size and storage time, 455 
comparison of SQ fat grade for predicting 
palatability of beef, 397 
controlled atm and ethylene effects on, of 
California canning apricots and cling- 
stone peaches, 432 


effect of drip irrigation on, of pecans, 1272 

effect of harvest date, irrigation, maturity 
and Ca addn during processing on, of 
canned squash, 306 

effects of N®-benzyladenine and storage 
temp on, of raw and cooked broccoli, 
1675 

effect of postharvest holding conditions on, 
of salt-stock pickles, 449 

effect of Na-nitrite conc, Na-erythorbate 
and storage time on, of franks mfg from 
MD turkey, 1626 

enhancement of by post-harvest appln of 
acetaldehyde and ethanol, 270 

evaluation of, of cookies supp with DDG 
flours, 684 

influence of processing methodology on, of 
cucumber pickles, 949 

loss in whey powders during storage, 92 

microwave processing to destroy Salmonellae 
in CSM blends and effect on, 1683 

of fermented and acidified green beans, 1001 

of 5 rice varieties grown in Egypt, 1732 

of high sugar and normal sweet corn, 753 

of protein in Iranian flat breads, 676 

of protein in wheat triticale chapatis, 2015 

of protein of fish in modified atm as pre- 
dicted by the c-PER assay, 1399 

of salt-stock pickles from com! fermentations 
purged with air: effect of treatments, 
1866 

of soy :potato:egg flakes, 461 

of vacuum packaged poultry with or without 
chlorine treatment, 380 

profiles of rice: a tentative scheme for 
classification, 564 

Teflon/non-Teflon dies: effect on spaghetti, 
1055 


racemization 
effect of D-amino acid on digestibility of 
casein, 1229 
kinetics of amino acid residues in casein, 
760 
radiometry 
methods for detm of folacin in selected 
foods, 1568 
rapeseed 
functional props and food applin of protein 
conc, 1175 
modification of the Na-hexametaphosphate 
extraction-ppt technique of protein conc 
prepn, 982 
yield and nutritive value of protein conc, 977 
RBY (relative biological value) 
effects of storage on bioavailability and 
chem of iron powders in a heat-processed 
liquid milk-based product, 228 
rennet 
use of oscillatory deformation technique to 
detm clotting times and rigidities of milk 
clotted with different conc of, 1912 
residue, alcohol insol. 
composition of dietary fiber: neutral and 
acidic sugar comp of, from human foods, 
1469 
effects of various kitchen heat treatments, 
UV light and gamma irradiation on 
Mirex insecticide in fish, 350 
retorts 
still and agitating: heat penetration for 
sliced mushrooms in brine with compari- 
sons to spore count reduction, 1698 
theology 
changes in heat-induced props during cold 
storage of egg albumen, 1980 
computer-assisted analysis of some theoret- 
ical rate effects in mastication and in 
deformation testing of foods, 1572 
effect of solutes on of soy flour and its 
components, 792 
of major fractions of soy bean beverage, 1021 
of maturing cheddar cheese, 631 
of 2 heat-induced protein gels, 783 
props of cream cheese: effect of freezing/ 
thawing green curds on, 1811 


rupture props of wheat gluten in simple 
tension: role of H bonds, 177 
sensory, physical and chem props of canned 
peaches, 317 
Rhizopus oligosporus 
microbial changes in fermented peanut and 
soybean pastes contg kojis prepd, 518; 
phys/chem changes in, 523 
riboflavin 
in selected foods by HPLC, 2048 
photochem degradation in pasta measured 
by HPLC, 545 
retention during prepn and holding of 
mashed potatoes made from coml de- 
hydrated flakes and granules, 274 
rice 
HPLC analysis of phytic acid in, 1257 
phys/chem characteristics of extruded flour, 
240 
quality of varieties grown in Egypt, 1732 
quality profiles of, 564 
retention of micronutrients by polymer 
coatings used to fortify, 260 
safety and sensory evaluation of canned, 
1333 
significance of break in Arrhenius plot of 
rice parboiling kinetics (1)iv 
techniques for canning instant parboiled, 
1734 
roasting 
development of food ingredients from navy 
beans by, 1151 
of frozen turkeys: evaluation of methods, 
1108 
of navy beans by particle-to-particle heat 
transfer, 996 
rockfish 
modified atm storage of, 181 
protein quality of in modified atm as pre- 
dicted by c-PER assay, 1399 
roe 
sorption isotherms and drying rates of 
mullet, 1318 


s 


Sa. charomyces cerevisiae 
effects of antioxidants on growth, sporula- 
tion and pseudomycelium production, 
1717 
release of single-cell protein by induced cell 
lysis, 2072 
solid state fermentation system for produc- 
tion of ethanol from apple pomace, 1851 
on 
correlation of EtOH conc with sensory 
classification of decomposition, 1315 
extending shelf life using CO2-O2 modified 
atm and K-sorbate ice at 1°C, 1048 
Salmonella 
effects of acids on K-sorbate inhibition, 134 
examination of chili pepper and nutmeg 
oleoresins using Salmonella/mammalian 
microsome mutagenicity assay, 330 
incidence of in fresh pork sausage in 1979 
compared with 1969, 1369 
inhibition of by Na-nitrite and K-sorbate in 
frankfurters, 1615 
microwave processing to destroy in SCM 
blends and effect on product quality, 
1683 
sampling methods for detection of in raw 
chicken carcasses, 1643 
salt 
bile: effect of on recovery of Yersinia 
enterocolitica, 1250 
chloride: effect on phys/chem/sensory props 
of frankfurters, 1800; effect on sensory 
props of restructured pork roasts, 1771 
effect of addn on texture of canned snap 
bean pods, 311 
evaluation of KCl as a substitute in bread, 
672 
inhibition of N-nitrosopyrrolidine in dry- 
cured bacon by a-tocopherol-coated, 
1598 
in minced fish: taster response, 2066 
of thiamin at high temp and ay, 664 
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sponge-and-dough bread: effects on baking 
and phys dough props of a Canadian red 
spring wheat, 1143 
washed muscle: timed emulsification studies 
with chicken breast, 1460 
sarcoplasm 
low mol. wt components in promoting color 
formation of processed meat products, 
2062 
sauerkraut 
lead content in canned, 322 
sausage 
bone and plasma protein extracts in, 1622 
effect of natural spices and oleoresins on 
L. plantarum in fermentation of, 1618 
factors influencing aflatoxin production in 
fermented, 1773 
incidence of Salmonella in fresh pork in 
1979 compared with 1969, 1369 
incorporation of blood proteins in, 405 
liquid smoke effect on growth of lactic acid 
starter cultures in mfg fermented, 2074 
scallop, purple-hinge rock 
(Hinnites multirugosus Gale): chilled and 
frozen storage stability of, 1654 
selenium 
toxicity in Brazil nuts to rats, 1595 
SEM (scanning electron microscopy) 
malt modification assessed by, 786 
See also microscopy 
semolina 
Teflon and non-Teflon lined dies: effect 
on spaghetti quality, 1055 
serum 
comp of from cooked-frozen-thawed-re- 
heated scrambled eggs at various pH, 1333 
sesame 
evaluation of flours as a complementary 
protein source for combinations with 
soy and corn flours, 457 
seafood 
bioconversion of shellfish chitin waste: waste 
pretreatment, enzyme production, proc- 
ess design and economic analysis, 901 
development and use of proficiency test 
specimen for paralytic shellfish poison- 
ing, 1041 
effects of various kitchen heat treatments, 
UV light and gamma irradiation on Mirex 
insecticide residues in fish, 350 
extraction of astaxanthin pigment from 
crawfish waste using soy oil process, 892 
instrumental analysis of, 76 
minced fish production from capelin: new 
method for gutting, skinning and removal 
of fat from small fatty fish species, 347 
protein quality of fish in modified atm as 
predicted by c-PER assay, 1399 
sensory evaluation of texture and appearance 
of 17 species of N. Atlantic fish, 1818 
ultrastructural study of skeletal fish muscle 
after freezing at different rates, 1389 
water-thawing of fish using low frequency 
acoustics, 71 
See also individual fish species 
sensory evaluation 
acceptability of H20, selected beverage and 
foods as function of serving temp, 1549 
acidified bulk storage of snap beans and 
peas, 2082 
antioxidants in restructured beef/pork 
steaks, 1779 
aroma, color and lipid oxidation of turkey 
muscle emulsions, 393 
aseptically pkg papaya and guava puree: 
changes in during processing and storage, 
1164 
centralized pkg of beef loin steaks with dif- 
ferent O-barrier films, 1059 
changes in rind, flesh and juice color of 
blood oranges stcred in air-supp with 
ethylene or O-enriched atm, 2091 
changes in roasted peanut flavor and other 
quality factors with seed size and storage 
time, 455 
characteristics of frozen desserts sweetened 
with: xylitol and fructose, 472; fructose 
and lactose, 989 


characterization of exudate proteins involved 
in binding meat pieces into sectioned 
and formed beef steak, 1943 

characterization of new volatile compd in 
neutral fraction of roasted beef flavor, 
2068 

characterization of the nonvolatile minor 
constituents responsible for the objec- 
tionable taste of defatted soybean flour, 
19 

chem comp and shelf life of grayfish, 188 

chem/phys changes in red hake blocks during 
frozen storage, 65 

comp between 2 WB shear systems used for 
measuring meat tenderness, 1354 

comp of SQ fat thickness, marbling and 
quality grade for predicting palatability 
of beef, 397 

computer assisted analysis of some theoreti- 
cal rate effects in mastication and in de- 
formation testing of foods, 1572 

controlled atmos and ethylene effects on 
quality of California canning apricots 
and clingstone peaches, 432 

correlation of EtOH conc with decompo- 
sition in canned salmon, 1315 

development, utilization and protein quality 
of potato:soy:egg flakes, 461 

descriptors for texture profile analysis of 
frankfurter-type products from minced 
fish, 695 

flavor and selected chem components of 
ground beef from steers backgrounded 
on pasture and fed corn up to 140 days, 
699 

effect of added oil on soy bev quality, 2064 

effect of auger- and press-type MD machines 
on poultry, 1757 

effects of N®-benzyladenine and storage 
temp on shelf life and quality of raw 
and cooked broccoli, 1675 

effect of chilling-injury on texture and fun- 
gal rot of mangoes, 992 

effects of chloride salts on phys/chem/sen- 
sory props of frankfurters, 1800 

effect of drip irrigation on pecan quality 
and relationship of quality parameters, 
1272 

effects of elec stim and hot boning on phys 
changes, cooking time and losses, and 
tenderness of beef roasts, 210 

effect of elec stim and steak temp at begin- 
ning of cooking on meat tenderness and 
cooking loss, 687 

effect of harvest date, irrigation, maturity 
and Ca addn during processing on qual- 
ity of canned summer squash, 306 

effects of heating system, temp and rate 
of heating on beef, 1783 

effects of hot-boning and particle thickness 
on restructured beef steaks, 1008 

effect of K fertilization and addn of salts on 
texture of canned snap bean pods, 311 

effect of NaCl replacement on processing 
and sensory props of hams, 1776 

effect of Na-nitrite conc, Na-erythorbate 
and storage time on quality of franks 
mfg from MD turkey, 1626 

effect of NaNO 2 on flavor and TBA values 
in canned, comminuted ham, 1767 

effect of postharvest holding conditions on 
quality of salt-stock pickles, 449 

effect of temp on firmness of raw fruits 
and veg, 440 

effect of time-on-feed on palatability of rib 
steaks from steers and heifers, 368 

elec stim of mature cow carcasses and its 
effect on tenderness, myofibril protein 
degradation and fragmentation, 889 

enhancement of fruit quality by post-harvest 
applin of acetaldehyde and ethanol, 270 

evaluation of quality of cookies supp with 
DDG flours, 684 

expanded tables for conversion of a propor- 
tion of correct responses (Pc) to a mea- 
sure of sensory difference (d‘) for the 
triangular method and the 3-alternative 
forced choice procedure, 139 
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identification of volatile flavor compds of 
fresh, frozen beef stew compared with 
canned, 1444 

improved aseptically filled sweet potato 
puree, 1130 

influence of dryer infeed matrices on reten- 
tion of volatile flavor compds during 
spray drying, 254 

influence of extrusion shear environment 
on plant protein texturization, 1869 

influence of processing methodology on 
quality of cucumber pickles, 949 

influence of tumbling and phosphate on, 
of pork liver loaf, 359 

influence of type (wooled or hair) and breed 
on, of lamb, 1365 

Instron measurements and sensory scores 
for texture of poultry meat ard franks, 
653 

intermittent ham massaging: effect of cycle, 
environmental temp and pump level on 
yield, bind and color, 1083 

irradiation and fumigation effects on flavor, 
aroma and comp of grapefruit products, 
958 

isolation and identification of objectionable 
volatile flavor compds in defatted soy- 
bean flour, 16 

isolation and _ identification of volatile 
compds from roasted peanuts, 127 

kinetics of browning and protein quality loss 
in whey powders during steady state and 
nonsteady state storage conditions, 92 

low mol. wt components in sarcoplasm pro- 
moting color formation of processed 
meat products, 2062 

Maillard browning reaction of sugar-glycine 
model systems: changes in sugar conc, 
color and appearance, 1376 

mech tensioning of elec stim carcasses for 
improved tenderness, 1010 

microbiological quality of vacuum pkg poul- 
try with or without Cl treatment, 380 

microencapsulation of bacterial cell-free ex- 
tract to produce acetic acid for enhance- 
ment of cheese flavor, 1803 

microwave processing to destroy Salmonella 
in corn-soy-milk blends and effect on 
product quality, 1683 

modified atm storage of rockfish, 181 

of canned rice, 1123 

of forage- and grain-fed beef, 340 

of reduced-nitrite poultry franks with sorbic 
acid or K-sorbate, 207 

of roundnose grenadier subjected to long 
term frozen storage, 1670 

of texture and appearance of 17 N. Atlantic 
fish species, 1818 

of vacuum pkg beef round steaks as influ- 
enced by postmortem age and storage 
temp, 1746 

peanut hull flour as dietary fiber in wheat 
bread, 1899 

perceived sweetness and redness in colored 
sucrose soln, 747 (5)vi 

perception of texture by trained and con- 
sumer panelists, 1186 

phys/chem props of canned peaches, 317 

potato starch and flour in franks: effect on 
chem/sensory props and total plate 
counts, 402 

processing systems for hot- and cold-boned 
primals from mature cow carcasses, 875 

props of franks made from elec stim beef, 
344 

puffing and textural characteristics of chap- 
ati in relation to varietal differences in 
gluten comp, 231 

quality and energy use for scrambled eggs 
and beef patties heated in institutional 
microwave and convection ovens, 871 

quality attributes of fermented and acidified 
green beans, 1001 

quality of 5 rice varieties grown in Egypt, 
1732 

quality profiles of rice: tentative scheme for 
classification, 564 


| 


relationship between food preferences and 
food acceptance ratings, 1553 
relationship between TBA numbers and 
inexperienced panelists’ assessments of 
oxidized flavor in cooked beef, 52 
relationship of chewing sounds to judgments 
of crispness, crunchiness and hardness, 
121 
relationship of mineral content and tender- 
ness of meat from cattle differing in 
breed, sex and age, 49 
relationship of USDA maturity groups to 
palatability of cooked beef, 1100 
restructured pork roasts: effect of chloride 
salt, mfg method and frozen storage, 1771 
sectioned and formed product made from 
emulsion-coated pork tissue, 1080 
standard scales of texture: rescaling by 
magnitude estimation, 1738 
sugar comp and flavor quality of high sugar 
and normal sweet corn, 753 
sweet potato as an ingredient of yeast- 
raised doughnuts, 1133 
taste thresholds and hedonic responses of 
panels representing 3 nationalities, 561 
taster response to salt in minced fish, 2066 
Teflon- and non-Teflon lined dies: effect on 
spaghetti quality, 1055 
tenderization of beef: effect of enzyme, 
enzyme level and cooking method, 1113 
textural props of Mozzarella cheese analogs 
mfg from soybeans, 906 
texture of yeast breads contg soy protein 
isolates, 1149 
use of linear logistic model for analysis of 
data, 818 
WHC and textural acceptability of pre- 
cooked, frozen, whole-egg omelets, 412 
water-thawing of fish using low frequency 
acoustics, 71 
shallots 
volatile flavor compds, 606, (5)iv 
shear 
influence on plant protein texturization. 
1869 
systems used for measuring meat tenderness, 


bioconversion of waste: waste pretreatment, 
enzyme production, process design, and 
economic analysis, 901 

development and use of a proficiency test 
specimen for paralytic poisoning, 1041 
See also seafood; individual species 

shrimp 

brown (Penaeus aztecus): storage character- 
istics of stored in retail pkg contg CO}- 
enriched atm, 911 

effects of temp on decomposition, 1044 

evaluation of lactic acid bacteria for ex- 
tending shelf life, 897 

fate of hypochlorous acid during processing, 
185 


influence of storage atm on several chem 
parameters of sun-dried, 1030 
instrumental analysis of composition, 76 
moisture migration in frozen, raw breaded, 
()v 
silicate, Na aluminum 
effect on bulk characteristics of ground 
sugar, 538 
slaughtering 
lipid characterization of longissimus and 
biceps femoris muscle from beef animals 
exsanguinated at various times after 
stunning, 1384 
smoke, liquid 
effect on lactic acid starter cultures to mfg 
fermented sausage, 2074 
smoking 
effect on regular and sorbate-cured bacon, 
222 


soaking 
effect on oligosaccharide content of dry 
beans, 924 
sodium 
chloride: effects on replacement on process- 
ing and sensory props of hams, 1776; in- 


fluence of addn of textured milk proteins 
on physicochem props of meat mixtures, 
234; influence of anion and cation on 
WHC of bovine hide collagen at different 
PH values, effect of hydration, 705; 
physicochem changes occurring during 
storage of precured beef flends at 2 levels 
of, 849; solubility and water absorption 
of systems contg, 806 
content of California wines, 825 
diacetate: effect on fungi in stillage, 1018, 
(6)viii 
effect of addn on texture of canned snaj 
bean pods, 311 
softening 
prevention of mold-induced in air-purge., 
brined cucumbers by acidification, 1723 
solubility 
effect of heat treatment on flour and PI 
from bean, 1288 
nitrogen: kinetics of loss in heated flours 
and protein isolates from P. vulgaris, 4 
of polystyrene in veg and essential oils and 
their constituents. 1832 
of systems contg soy protein isolates, salt 
and sugar, 806 
soybean 11S protein and myosin interaction, 
1976 
solutes 
effect on rheology of soy flour and its com- 
ponents, 792 
sorbate 
effect on total number of aerobic microor- 
ganisms in chicken patties, 858 
potassium: effects of acids on inhibition of 
food-related microorganisms in culture 
media, 134; effect of belly comp on 
bacon, 218; effect of belly handling and 
smoking delay on regular and cured 
bacon, 222; effect of pkg film and vac- 
uum level on cured bacon, 355; extending 
shelf life of fresh red hake and salmon 
using ice at 1°C, 1048; influence of on 
10 strains of type A&B C. botulinum, 
2028; inhibition of Salmonella by in 
franks, 1615; preservative for short term 
storage of bovine hides, 1793; sensory 
attributes and Instron measurements of 
reduced nitrite poultry franks with, 207 
sorbitol 
analysis of intermediate moisture meat by 
HPLC, 342 
effect of sucrose addn on in frozen sweet 
cherries and their derived conc, 281 
sorghum 
effect of micronizing temp on nutritive 
value of, 965 
effect of tannic acid on in relation to carbo- 
hydrate and amylose, 1380 
sorption 
equilibrium data: prediction for starch-contg 
foodstuffs, 1501 
isotherms: drying rates for mullet and roe, 
1318; effect of heat treatment on, and 
sol. of flour and protein isolates from 
bean, 1288; water, of 22 L-amino acids 
from ay 0.33—0.95, 1952 
monolayer equation for use in studies, 332 
of VCM in PVC selected food simulants 
systems, 1208 
water: analysis of model for, in foods, 1590 
soy 
beverage quality: effect of added oil, 2064 
co-processing with milk proteins with coml 
UF membranes, 800 
development, utilization and protein quality 
of votato:egg:soy flakes, 461 
discriinination and cluster analysis of sauce 
GLC profiles, 1562 
effect of solutes on rheology of, 792 
evaluation of sesame flour as a complemen- 
tary protein source for comb of, 457 
extraction of astaxanthin pigment from 
crawfish waste using an oil process, 892 
microwave processing to destroy Salmonellae 
in corn-soy-milk blends and effect on 
product quality, 1683 
phenolic antioxidants of protein hydroly- 
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sates, 24 
phytate removal from protein isolates using 
ion exchange processing treatments, 1280 
protein: effect of alkaline treatment on sul- 
fur amino acid bioavailability, 2070 
removal of phenolic compds from protein 
extracts using activated carbon, 933 
sol. and water absorption of systems contg 
protein isolates, 806 
sulfur amino acid stability: HyO treatment 
of, 1181 
texture of yeasts breads contg protein iso- 
lates: sensory and objective evaluation, 
1149 
use of pH stat to evaluate trypsin inhibition 
and tryptic proteolysis of flours, 2018 
soybeans 
ac lation of selected trace elements in 
hydroponically grown, 1283 
changes of aldehyde levels in defatted ex- 
tract, 31 
characterization of nonvolatile minor con- 
stituents responsible for objectionable 
taste of flour, 19 
effect of heating time on vitamin B6 and 
folacin retention, trypsin inhibitor activ- 
ity and microstructure changes, 530 
effects of lab scale processing on Cr and Zn 
in, 1693 
11S protein: myosin interaction, solubility, 
turbidity and titration studies, 1976; 
subunits involved in, 1984 
freeze-thaw stability of Illinois bev, 299 
gelation mechanism of globulin, 26 
isolation and identification of objectionable 
volatile flavor compds in flour, 16 
microbial changes in fermented pastes contg 
kojis prepd using A. oryzae and R. oligo- 
sporus, 518; phys/chem changes, 523 
milk: production of fungal a-galactosidase 
and its appln to galactooligosaccharide 
hydrolysis, 1973 
oligosaccharides in, and their air-classified 
protein and starch fractions, 498 
phys/chem characteristics of extruded rice 
flour and rice flour fortified with protein 
isolate, 240 
phytic acid detm in, 513 
pilot-plant study of continuous ultrasonic 
extraction of protein, 1127 
recalculated N conversion factors for pro- 
tein products, 1751 
theology and water imbibing of major 
fractions of beverage, 1021 
sulfur amino acid stability: effects of proc- 
essing on proteins, 1170 
textural props of mozzarella cheese analogs 
mfg from, 906 
ultrastructural analysis of a protein isolate, 
1291 
spaghetti 
Teflon and non-Teflon dies: 
quality, 1055 
thiamin content of, served in a univ. cafeteria 
foodservice, 2093 
spectrometry, mass 
analysis of fatty acids from 5 black walnut 
cultivars, 1753 
instrumental analysis of seafood comp, 76 
isolation and _ identification of volatile 
compds from roasted peanuts, 127 
volatile flavor compds from shallots, 606, 
(5)iv 
spectrophotometry 
fiber optic and wetness of meat, 1940 
spectroscopy 
mass: oligosaccharides in 11 legmues and 
their air-classified protein and starch 
fractions, 498 
near infrared reflectance (NIR): potential 
of for estimating nutrient content of 
dehydrated veg, 1558 
SPH (soy protein hydrolyzates) 
phenolic antioxidants of, 24 
SPI (soybean protein isolate) 
phys/chem characteristics of extruded rice 
flour and rice flour fortified with, 240 
See also soy; soy 


effect on 
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spice 
effect of on L. plantarum in fermentation of 
dry sausage, 1618 
examination of chili pepper and nutmeg 
oleoresins using Salmonella/mammalian 
microsome mutacenicity assay, 330 
microbial investigation of in S. Africa, 570 
spinach 
chlorophyll degradation in, at low and inter- 
mediate ay, 1995 
spleen 
mineral element composition of beef, 720 
spoilage 
significance of lactobacilli and film per- 
meability in, of vacuum-pkg beef, 1119 
squash, canned summer 
effect of harvest date, irrigation, maturity, 
and Ca addn during processing on qual- 
ity, 306 
stability 
color, Concord grape juice: effect of heating 
on, 1883 
freeze-thaw: of Illinois soybean bev, 299 
method for quantitative evaluation of in 
coffee whiteners, 680 
of thiamin salts at high temp and ay, 664 
Staphylococcus aureus 
antibacterial effect of TBHQ against, 106 
examination of the minimal ay for growth 
in lab media adjusted with less conven- 
tional solutes, 1259 
minimal ay for growth of, 2054 
starch 
antinutritive factors in 11 legmues and their 
air-classified fractions, 1301 
digestibility in chickpea, 510 
effect of Cl treatment on wheat: measure- 
ment of thermal props by DSC, 1508 
effect of lye peeling conditions on hydrolysis 
of in sweet potatoes, 810 
fractions in 11 legumes, 498 
functional props of modified black gram, 
1528 
hydrolysis and sugar interconversion: algi- 
nate immobilization of banana pulp 
enzymes, 1836 
influence of cooking method on digestibility 
of legume and cereal, 1 
investigation of phys/chem props of banana, 
1493 
isolation and partial characterization of 
black gram, 1524 
legume: interactions of tannic acid and 
catechin with, 2080 
potato: in frankfurters: effect on chem/ 
sensory props and total plate counts, 402 
prediction of sorptional equilibrium data for 
foodstuffs, 1501 
statistics 
combining process variables and ingredient 
components in mixing experiments, 836 
expanded tables for conversion of a propor- 
tion of correct response (P,) to the mea- 
sure of sensory difference (d‘) for the 
triangular method and the 3-alternative 
forced choice procedure, 139 
std scales of texture: rescaling by magnitude 
estimation, 1738 
stearate, Ca 
effect of on bulk characteristics of ground 
sugar, 538 
sterilization, flame 
heat transfer rates to liquid foods, 476 
sterilizers 
processing retort pouches in conventional, 
303 
stillage 
effect of Ca propionate and Na diacetate on 
fungi in, 1018, (6)viii 
storage 
abusive: histamine formation in Pacific 
mackerel, 1386 
accumuiation of sucrose in gamma-irradiated 
sweet potato roots, 2011 
aseptically pkg papaya and guava puree: 
changes in chem/sensory quality during, 
1164 
bulk, acidified, of snap beans and peas, 2082 


changes in nutrient content during chill- 
holding of ice-packed and deep-chilled 
broilers, 1763 

changes in roasted peanut flavor and other 
quality factors with, 455 

characteristics of brown shrimp stored in 
retail pkgs contg CO -enriched atm, 911 

characteristics of pre- and postrigor beef 
preblends for weiner production, 374 

chem comp and shelf life of grayfish, 188 

chilled and frozen: stability of purple-hinge 
rock scallops, 1654 

cold, egg albumen: changes in heat-induced 
rheological props of during, 1908 

comparison of methods for vitamin B6 assay 
in broiler meats, 336 

controlled atm and ethylene effects on qual- 
ity of California canning apricots and 
clingstone peaches, 432 

dried pork as influenced by, 1631 

effect of antioxidants on malonaldehyde 
production and fatty acid comp in pieces 
of bovine muscle and adipose tissue 
during fresh and frozen, 1329 

effect of high doses of high and low inten- 
sity UV irradiation on, of fish, 1667 

effect of mixing and thermal processing on 
shelf-stable sectioned and formed beef, 
409 

effect of postharvest holding conditions on 
quality of salt-stock pickles, 449 

effects of bacterial counts and shelf-life 
characteristics of beef cuts, 852 

effect on bioavailability and chem of iron 
powders in a heat-processed liquid milk- 
based product, 228 

effect on freeze-dried compressed carrot 
bars, 1749 

effects on proteins and lipids in mung bean 
sprouts, 1158 

effect on quality of franks mfg from MD 
turkey, 1626 

effect of temp of on shelf life and quality 
of raw and cooked broccoli, 1675 

effect of trace mineral fortification on 
stability of ascorbic acid in dehydrated 
model food system, 1198 

evaluation of lactic acid bacteria for extend- 
ing shelf life of shrimp, 897 

experimental, of fruits and veg: simple atm 
generating system for, 2097 

extending shelf-life of fresh wet red hake 
and salmon using CO2-O2-modified atm 
and K-sorbate ice at 1°C, 1048 

frozen, Atlantic mackerel: shelf life in ice, 
1808; chem/phys changes in red hake 
blocks during, 65; chem/sensory assess- 
ment of roundnose grenadier subjected 
to long term, 1670; effect of chloride 
salt and method of mfg on sensory props 
of restructured pork roasts, 1771 

ice: changes in free amino acids and creatine 
contents in yellowtail muscle, 1662; 
recrystallization in frozen beef, 1410 

identification of volatile flavor compds of 
fresh, frozen beef stew compared with 
canned, 1444 

influence of atm on several chem param- 
eters of sun-dried shrimp, 1030 

influence of TBHQ and other surface coat- 
ings on formation of carbonyl compds 
in peanuts, 246 

kinetics of browning and protein quality 
loss in whey powders during, 92 

maple syrup in plastic jugs: effect of O2, 
CO? and N on, 1741 

modified atm: change in rind, flesh and 
juice color of blood oranges, 2091; of 
rockfish fillets, 181 

phys/sensory characteristics of vacuum-pkg 
beef round steaks as influenced by temp, 
1746 

physicochem changes occurring during, of 
precured beef blends at different temps 
and 2 levels of salt, 849 

sectioned and formed product made from 
emulsion-coated pork tissue, 1080 

short term, of bovine hides: acetic acid, 
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formic acid and potassium sorbate as 
preservatives for, 1793 
significance of lactobacilli and film per- 
meability in the spoilage of vacuum-pkg 
beef, 1119 
stabii:ty of orange juice conc pkg aseptic- 
ally, 429 
Streptococcus faecalis var. liquefaciens 
changes in ultrastructure of egg yolk by 
growth of, 1435 
Streptococcus, lactic 
rehydration of freeze-dried cultures, 668 
evaluation of lactic acid bacteria for ex- 
tending shelf life of shrimp, 897 
Streptococcus thermophilus 
factors influencing production and activity 
of lipase, 1579 
production and characteristics of {-galac- 
tosidase from, 1824 
sucrose 
accumulation of in gamma-irradiated sweet 
potato roots, 2011 
analysis of intermediate moisture meat by 
HPLC, 342 
effect of on sugar and sorbitol comp of 
cherries, 281 
interconversion and starch hydrolysis: al- 
ginate immobilization of banana pulp 
enzymes for, 1836 
Maillard browning reaction of sugar-glycine 
model systems: changes in sugar conc, 
color and appearance, 1376 
perceived sweetness and redness in colored 
solns, 747, (5)vi 
sol. and water absorption of systems contg, 
806 
thermal inactivation of yeasts in fruit 
juices supp with, 1679 


and acid analysis and effect of heating on 
color of Concord grape juice, 1883 
comp of high sugar (shrunken) and normal 
sweet corn, 753 
effect of sucrose addn on, in frozen sweet 
cherries and their derived conc, 281 
ground: effect of 4 anticaking agents on 
bulk characteristics of, 538 
Maillard browning reaction of sugar-glycine 
model systems: changes in conc, 1376 
neutral and acidic comp of alcohol insol. 
residues from human _ foods, 1469 
sol. and water absorption of systems contg, 
806 
sulfite 
induced oxidation and browning of linolenic 
acid, 2025 
sulfur 
amino acid stability: effects of processing 
on legume proteins, 1170; H2O2 treat- 
ment of casein, egg white, and soy 
isolate, 1181 
changes in, of whiskey during aging, 101 
flavor constituents of Brassica rapa, 2084 
sunflower (Helianthus annuus) 
anthocyanins of, 40 
surimi 
prepd from Atl. croaker: 
props, 1921 
sweetener 
characteristics of frozen desserts sweetened 
with xylitol and fructose, 472; fructose 
and lactose, 989 
sweetness 
in colored sucrose solns, 747, (5)vi 
syrup 
corn: characteristics of frozen desserts 
sweetened with, 472 
maple: dehydrated, 1023; stored in plastic 
jugs, effect of and N, 1741 


T 


heat gleation 


tanning 
chem comp of winged bean, 821 
taste 
characterization of nonvolatile minor con- 
stituents responsible for, of defatted 
soybean flour, 19 


thresholds and hedonic responses of panels 
representing 3 nationalities, 561 
TBA (2-thiobarbituric acid) 
See acid 
TBHQ (tertiary butythydroquinone) 
antibacterial effect of against 2 genera of 
gram positive cocci, 106 
antioxidants in restructured beef/pork 
steaks, 1779 
effects of on growth, sporulation and 
pseudomycelium production by S. cere- 
visiae, 1717 
influence of on formation of carbonyl 
compds in peanuts, 246 
Teflon 
lined dies: effect on spaghetti quality, 1055 
TEM (transmission electron microscopy) 
See microscopy 
temperature 
acceptability of HzO, selected beverages 
and foods as function of serving, 1549 
bacterial histamine production as function 
of, 1311 
chopping: effect on microstructure of meat 
emulsions, 1930 
comparison of stability of thiamin salts 
at high, 664 
effects of decomposition of Pacific coast 
shrimp, 1044 
effect on firmness of raw fruits and veg, 
440 
effect on nutritive value of sorghum, 965 
effect on steak tenderness and cooking loss, 
687 
effect of steam and lye peeling apples, 267 
effect of on tolerance of C. perfringens to 
reduced ay, 1754 
effect of on volatile oxidative decomposi- 
tion of linolenate, 744 
effect of storage on shelf-life and quality 
of raw and cooked broccoli, 1675 
effect on sensory characteristics of beef, 
1783 
ham massaging: effect of on yield, bind, and 
color of intermittently, 1083 
kinetics of ascorbic acid autoxidation as 
a function of, 765 
moisture equilibrium in apples, 1484 
of boning: effects on bacterial counts and 
shelf life characteristics of beef, 852 
performance of a scraped-surface heat 
exchanger under UHT conditions: di- 
mensional analysis, 619 
phys/sensory characteristics of vacuum-pkg 
beef round steaks influenced by storage, 
1746 
physicochem changes occurring during 
storage of precured beef blends at vary- 
ing, 849 
simplified equations for, in conductive 
foods with convective heat transfer at 
surface, 2042 
storage: effect on aerobic plate counts and 
coliform detm of control and post 
cooking contaminated beef roasts, 226 
UH processing: Arrhenius kinetics applied 
to product constituent losses, 1886 
UH shell and tube processing system: energy 
evaluation, 1875 
tenderizing/tenderization 
of beef: effect of enzyme, enzyme level 
and cooking method, 1113 
tenderness 
comparison between 2 WB shear systems 
used for measuring, of meat, 1354 
effects of elec stim and hot-boning on, of 
beef roasts, 210 
effect of elec stim and steak temp at the 
beginning of cooking on, 687 
elec stim of mature cow carcasses and its 
effect on, 889 
mech tensioning of elec stim carcasses, 1010 
of meat from cattle differing in breed, sex 
and age, 49 
tensile properties 
rupture props of wheat gluten in simple 
tension: role of H bonds, 177 
tension, surface 
of protein solutions, 1218 


tensioning, mechanical 
of elec stim carcasses for improved tender- 
ness, 1010 
texture 
analysis of frankfurter-type products from 
minced fish, 695 
characteristics of chapati in relation to 
varietal differences in gluten comp, 231 
effect of chilling-injury on mangoes, 992 
effect of K fertilization and addn of salts 
on, of canned snap bean pods, 311 
heat gelation props of actomyosin and 
surimi prepd from Atl. croacker, 1921 
Instron measurements and sensory scores 
for, of poultry meat and frankfurters, 
653 
Instron measurements of reduced-nitrite 
poultry franks, 207 
of precooked, frozen whole-egg omelets, 
412 
of yeast breads contg soy protein isolates: 
sensory and objective evaluation, 1149 
perception of by trained and consumer 
panelists, 1186 
props of Mozzarella cheese analogs mfg 
from soybeans, 906 
sensory evaluation of 17 species of N. 
Atlantic fish, 1818 
standard scales of: rescaling by magnitude 
estimation, 1738 
texturization 
plant protein: influence of extrusion shear 
environment on, 1869 
theobromine 
inhibition of ochratoxin A production, 319 
thermal conductivity 
of white bread during convective heat 
processing, 249 
thermodynamics 
mass balance model for enthalpy of water 
binding by a mixture, 110 
thiamin 
content of freshly prepared and leftover 
Italian spaghetti served in a univ. food- 
service cafeteria, 2093 
cook/chill foodservice system with conduc- 
tion, convection and microwave reheat 
subsystems: retention in beef loaf, 
potatoes and peas, 1089 
in selected foods by HPLC, 2048 
salts at high temp and ay, 664 
threonine 
effect of baking on pizza crust, 674 
TIA (trypsin inhibitor activity) 
_ chem comp of winged bean, 821 
titration 
soybean 11S protein and myosin interac- 
tion by, 1976 
TMAO (trimethylamine oxide) 
enzymatic dimethylamine and formaldehyde 
production in minced plaice, flounder 
with red hake: -ase active fraction, 1305 
tocopherol, dl-a 
effect on antibotulinal effectiveness of 
NaNO in bacon, 1797 
inhibition of N-nitrosopyrrolidine in dry- 
cured bacon by ted salt t 
1598 
tomatoes 
ascorbic acid and vitamin A activity in, 
from different U.S. geographical areas, 
941 
based comb of low and high acid ingredients: 
equilibrium pH of home canned, 277 
changes in sol. and bound peroxidase-IAA 
oxidase during development, 158 
conc: analysis of energy saving process 
alternatives, 1853 
enhancement of fruit sensory quality by 
postharvest appln of acetaldehyde and 
ethanol, 270 
estimation of fungal contamination in 
products by a chem assay for chitin, 
437 
home-canned with low-acid ingredients: 
acidification requirements, 2089 
HPLC analysis of amino acids in as DNP- 
derivatives by use of methyl benzoate 
as the internal std, 1584 


Volume 47 (1982)-JOURNAL OF FOOD SCIENCE—2125 


caffeine inhibition of ochratoxin A produc- 
tion, 319 

development and use of a proficiency test 
specimen for paralytic shellfish poison- 
ing, 1041 

effect of belly composition on sorbate- 
cured bacon, 218 

effect of belly handling and smoking delay 
on regular and sorbate-cured bacon, 222 

effect of parabens with and without nitrite 
on C. botulinum and toxin production 
in canned pork slurry, 1635 

effects of various kitchen heat treatments 
on Mirex insecticide residues in fish. 350 

factors affecting growth and toxin produc- 
tion by C. botulinum Type E on irra- 
diated (0.3 Mrad) chicken skins, 867 

functional props of guar seed meal detoxi- 
fied by different methods, 1323 

heat resistance of proteolytic C. botulinum 
type F in phosphate buffer and crab- 
meat, 204 

lead content in canned foods contg vinegar, 
322 

oxidation-reduction potentials of canned 
foods and their ability to support C. 
botulinum toxigenesis, 1879 

regulation of aflatoxin biosynthesis: effect 
of exogenously supplied cyclic neuclo- 
tides, 153 

sensory attributes and Instron measure- 
ments of reduced-nitrite poultry franks 
with sorbic acid or K-sorbate, 207 

thermal inactivation of C. perfringens en- 
terotoxin in buffer and chicken gravy, 
914 

toxicity of Se in Brazil nuts to rats, 1595 

Trichinella spiralis 

destruction of larvae in beef/pork loaves 
cooked in microwave ovens, 1096 

influence of rapid cooking methods on 
survival in pork chops from exp infected 


triglyceride(s) 
structure of corn oil and margarine, 36 
tripalmitin 
diffusional behavior of in a freeze-dried 
model system at different ay, 1245 
triticale 
chem comp and protein quality of wheat 
chapatis, 2015 
trout 
effects of various kitchen heat treatments 
on Mirex insecticide residues in, 350 
instrumental analysis of composition, 76 
sin 
effect of heating time of soybean on inhibi- 
tor activity, 530 
effect of heat treatment for inhibitor 
inactivation on phys/functional props 
of peanut protein, 917 
use of pH stat to evaluate inhibitor and 
proteolysis of soy flours, 2018 
tumbling 
influence on yield, sensory and chem 
characteristics of pork liver loaf, 359 


effect of extracts on binding of histamine 
to mucin, 79 
turbidity 
soybean 11S protein and myosin interac- 
tion by, 1976 
turkey 
aroma, color and lipid oxidation of muscle 
emulsions, 393 
effect of further processing systems on 
selected microbiological attributes of 
meat products, 214 
effect of Na-nitrite conc, Na-erythorbate 
and storage time on quality of franks 
mfg from MD, 1626 
evaluation of various methods for roasting, 


1108 
_ See also chicken; poultry 
effect of baking on pizza crust, 674 


toxicology 
pigs, 1006 
tuna 


U 


ultrafiltration (UF) 
co-processing soy proteins and milk pro- 
teins with coml membranes, 800 
dairy and veg protein blends by, 486 
purification and conc of betalaines, 465 
recovery of limonene from citrus processing 
waste streams, 946 
ultrasonics 
pilot-plant study of extraction of soybean 
protein, 1127 
ultraviolet light 
effect on Mirex insecticide residue in fish, 
350 
Vv 


vacuum 

effects of mixing on restructured steaks, 
386 

effect of pkg level on regular and sorbate- 
cured bacon, 355 

microbiological quality of pkg poultry 
with or without Cl treatment, 380 

vanillylamine 

examination of chili pepper and nutmeg 
oleoresins using Salmonella/mammalian 
microsome mutagenicity assay, 330 

vanillylsambubioside 

Ct-3, and Pn-3-di in sunflower, 40 

VCM (vinyl chloride monomer) 
sorption/desorption of in PVC selected food 
simulants systems, 1208 
vegetables 

ascorbic acid and vitamin A activity in, 
from different U.S. geographical areas, 
941 

dehydrated asparagus, broccoli, Br. sprouts, 
cauliflower, green beans, peas, spinach, 
squash: potential of NIR spectroscopy 
for estimating nutrient content, 1558 

effects of lab scale processing on Cr and 
Zn in, 1693 

effect of temp on firmness, 440 

protein blends by co-extraction and co-UF, 
486 

raw and cooked: HPLC detm of carbohy- 
drates, 2086 

simple atm generating system for exp 
storage, 2097 

water activity of, 661 
See also individual species 

Vibrio cholerae 

effect of chlorinated wash water on, in 

oyster meats, 1028 
Vibrio parahaemolyticus 

evaluation of lactic acid bacteria for extend- 
ing shelf life of shrimp, 897 

vinegar 

lead content in canned foods contg, 322 

virology 

effect of thermal processing on survival of 
FMD virus in ground meat, 388 

viscosity 

effect of extractable lipid on yam tuber 
flours, 1378 

vitamin(s) 

A: activity in selected veg from different 
U.S. geographical areas, 941; effects of 
food comp, pH and Cu on degradation 
in beef liver puree during heat processing, 
844 

B6: assay in broiler meats, 336; effect of 
heating time of soybean on, £30; reten- 
tion during prepn and holding of mashed 
potatoes made from coml dehydrated 
flakes and granules, 274 

B12, E and D: content of raw and cooked 
beef, 1786 

C: activity in selected veg from different 
U.S. geographical areas, 941; effects of 
diet on urinary 2-ascorbic acid in hu- 
mans, 334; kinetics of autoxidation as 
a function of dissolved O2 conc and 
temp, 765 

comparison of HPLC, radiometric and L. 
casei methods for detm of folacin in 
selected foods, 1568 

comparison of stability of thiamin salts at 
high temp and ay, 664 


conc, and retention in canned snap beans 
from 3 processing plants during 2 yr, 
1545 

content of MD and hand-deboned broiler 
parts, 885 

cook/chill foodservice systems with conduc- 
tion, convection and microwave reheat 
subsystems: retention in beef loaf, 
potatoes and peas, 1089 

E: effect of dl-a-tocopherol on antibotulinal 
effectiveness of NaNO2 in bacon, 1797 

effects of post-harvest handling and process- 
ing on content of peas, 961 

effect of trace mineral fortification on 
storage stability of ascorbic acid in 
dehydrated model food system 1198 

riboflavin photochem degradation in pasta 
measured by HPLC, 545 

simultaneous detm of thiamin and riboflavin 
in selected foods by HPLC, 2048 

thermal destruction of B6 vitamers in buffer 
soln and cauliflower puree, 1512 

thiamin content of freshly prepared and 
left-over Italian spaghetti served in a 
univ. cafeteria foodservice, 2093 

volatiles 

effect of heating temp and time on oxida- 

tive decomposition of linolenate, 744 


w 


walnut, black 
GLC-MS analysis of fatty acids, 
washing 
heat transfer during, cottage cheese, 89 
modeling of isothermal diffusion of whey 
components from small curd cottage 
cheese, 84 
waste disposal 
bioconversion of shellfish chitin waste, 901 
processing: UF and RO recovery of 
limonene from citrus waste streams, 946 
water 
acceptability of as a function of serving 
temp, 1549 
chlorinated: effect on Vibrio cholerae in 
oysters, 1028 
energy consumption in blanching, 295 
prediction of sorptional equilibrium data 
for starch-contg foodstuffs, 1501 
relationship between, and static elec con- 
ductivity in food products 1254 
water absorption 
of systems contg soy protein isolates, salt 
and sugar, 806 
water activity 
diffusional behavior of tripalmitin in a 
freeze-dried model system, 1245 
effect of temp, solute and pH on tolerance 
of C. perfringens to reduced, 1754 
for growth of S. aureus, 2054 
for S. aureus ATCC 6538P growth in lab 
media adjusted with less conventional 
solutes, 1259 
influence of storage atm on shrimp, 1030 
low and intermediate: chlorophyll degrada- 
tion in spinach system, 1995 
mass balance model for enthalpy of water 
binding by a mixture, 110 
of fresh foods, 661 
stability of thiamin salts, 664 
water binidng of 22 L-amino acids from 
0.33—0.95, 1952 
water binding 
blood plasma gels: props and methodological 
aspects, 1955; structure as related to 
texture, 1965 
capacity of 22 L-amino acids from ay, 0.33— 
0.95, 1952 
water holding capacity (WHC) 
influence of anion and cation on bovine 
hide collagen at different pH values, 705 
of precooked, frozen, whole-egg omelets, 412 
water imbibing 
of major fractions of soybean bev, 1021 
water sorption 
analysis of a model for H2O sorption phe- 
nomena in foods, 1590 
water thawing 
of fish using low frequency acoustics, 71 
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wheat 

adsorption of bile acids by components of, 
1276 

chem comp and protein quality of triticale 
chapatis, 2015 

effect of Cl treatment on flour and starch: 
measurement of thermal props by DSC, 
1508 

HPLC analysis of phytic acid in selected 
foods and biological samples, 

interactions of bran with iron, 1296 

partial replacement of with yellow field pea 
flour in white pan bread, 326 

phytic acid hydrolysis and sol. Zn and Fe 
in bread as affected by Ca conig additives, 
535 

rupture props of gluten in simple tension: 
role of H bonds, 177 

sponge-and-dough bread: effects of fermen- 
tation time, bromate and sponge salt 
upon baking and phys dough props of, 
1143 


acid: activity of lactose fermenting yeasts 
in producing biomass from conc per- 
meates, 1892 

cheese: nutritional evalution of cereal mix- 
tures, 81 

kinetics of browning and protein quality 
loss in powders during storage, 92 

modeling of isothermal diffusion of from 
cottage cheese during washing, 84 

partial demineralization of cottage cheese 
using heat treatment process, 1645 

preliminary evaluation of a new type of 
kishk made from, 1140 

utilization of cheese permeate in canned 
beans and plums, 1649 


changes in volatile sulfur compds of during 
aging, 101 
whiteners, coffee 
method for quantitative evaluation of emul- 
sion stability in, 680 
wine 
metal content of California, 825 


x 


xylitol 
characteristics of frozen desserts sweetened 
with, 472 


Y 


yam(s) 
effect of extractable lipid on viscosity 
characteristics of tuber flours, 1378 
yeasts 
lactose fermenting: activity in producing 
biomass from conc whey permeates, 1892 
thermal inactivation of in fruit juices supp 
with food preservatives and sucrose, 1679 
yellowtail (Seriola guingueradiata) 
changes in free amino acids and creatine 
contents in muscle during storage, 1662 
Yersinia enterocolitica 
comparison of indicator tests for potential 
virulence, 582 
effects of acids on K-sorbate inhibition, 134 
effect of bile salts and bile salt mixtures on 
recovery of, 1250 


effects of on growth stimulation of rats, 1463 


zinc 

accumulation of hydroponically grown soy- 
beans and distribution of in processed 
soybean fractions, 1283 

binding to dietary fiber sources: an ion ex- 
change column method, 125 

content in selected muscle from beef, pork 
and lamb, 1020 

content of California wines, 825 

effects of lab scale processing on, in veg, 
1693 

in whole wheat bread as affected by Ca- 
contg additives, 535 
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